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Nothing beats the rich 
flavour and grainy texture 




of Parmigiano Reggiano. 
the only authentic 



Parmesan 



'*'44 




Masterfully made in Italy with the same passion, expertise and 
dedication as in the 12th century, Parmigiano Reggiano remains 
true to its heritage and taste. 

Artisan cheese makers use traditional methods of 
production distinctive to the area of origin, to create the 
only authentic Parmesan cheese. 




w w w. parmigianoreggiano . com 




OUR SEAFOOD 

Try our famous fish & chips, 
fresh oysters, praWn & 
avocado salad, the 
delectabje salmon teriyaki 
or our classic seafood curry 



Customer Care Line: 083 400 2005 • Franchise Enquiries: Zandre Coetzee 082 886 5623 . zandre@ctfm.co.za • www.ctfm.com 

0(§)FREE HOTSPOT 
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Here’s to the heroes 



Toast the festive season with Nederburg’s The Beautiful Lady 
Gewurztraminer and The Motorcyle Marvel Rhone- style blend 
- part of the winery’s sought after Heritage Heroes collection 



The Nederburg Heritage Heroes 
range consists of five fine wines: 

The Anchorman Chenin Blanc, 

The Motorcycle Marvel Rhone-style 
blend, The Brew Master Bordeaux- 
style blend, The Beautiful Lady 
Gewurztraminer and The Young 
Airhawk Sauvignon Blanc. Each 
of these wines honours a personality 
who has shaped Nederburg and 
its history - and each pairs beautifully 
with food. This festive season, 
complement a sumptuous cheese 
platter with The Beautiful Lady 
and The Motorcycle Marvel. 

The Beautiful Lady is named after 
Use Graue, the wife of pioneering 
winemaker Johann Graue. 

She brought grace, hospitality 
and a beautiful rose garden 
to Nederburg. The Motorcycle 
Marvel commemorates former 
cellarmaster Gunter Brozel who 
brought international acclaim 
to the winery. All that's left to 
do is raise your glass to the heroes 
of this award-winning winery! 
nederburg.com 
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Not for Sale to Persons Under the Age of 18. 
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SERVING SUGGESTION ^ 

Pair ripe Camembert, sharp Cheddar and Stilton or Bleu d'Avergne with Nederburg'sThe Motorcycle Marvel. The Beautiful . 

Lady will pair perfectly with Saint Andre cream cheese and a goat's-milk crottin. Add white chocolate and caramel shards, q 

peaches poached in a vanilla syrup, amaretti biscuits, paneforte, almonds roasted with maple and smoked paprika, and ^ 

finish it all off with a drizzle of maple syrup. 





Not for Sale to Persons Under the Age of 18. 



Legendary status comes standard. 





Introducing the New Volkswagen Kombi and Caravelle. 

There are traits passed down from generation to generation that make your family unique. The shape of your nose, 
the way you walk or the sound of your laugh. This has been true through the generations of Kombi and Caravelle. 
These two beloved Volkswagens have remained iconic in countless family holidays, adventures with friends and 
commuting with colleagues. Now, the Sixth Generation Kombi and Caravelle feature bold new styling, impressive 
new safety systems, state-of-the-art infotainment features and all the comfort you need to make every road trip a 
journey to remember. 

Contact your nearest Volkswagen Dealer or visit vwkombi.co.za for more information about the New Kombi and 
Caravelle. 



Dual-colour paint effect shown above is available as an option on the Comfortline models of the New Caravelle range only. 





Das Auto. 
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I AVOCADO PEAR(INGS) 

Q Deliciously creamy and nutritious to boot, Westfalia Gem avocados are an asset in 

the kitchen, adding oomph to everything from buttered toast to sumptuous salads 





Woolworths'main avocado supplier, Westfalia Fruit Products, is dedicated to supplying 
it with the best-quality, locally grown avos all year round. A favourite among Woolies 
customers is the Gem variety, a late-season avocado with a buttery texture and 
deliciously nutty flavour. It's similar in appearance to the Hass variety, but its skin turns 
purple upon ripening and is often highlighted with yellow dots. You can find Gem 
avocados in your nearest store until January, westfaliafruit.com 



SERVING SUGGESTION 

Toss 2 X 30 g punnets rocket, 6 sliced radishes and 2 sliced small red onions with the juice 
of 1/2 lemon, 2 T olive oil and a pinch of sea salt. Halve and stone 3 ripe Gem avocados, 
scoop out the flesh and pile onto the salad. Squeeze over more lemon Juice, drizzle with 
olive oil and season with sea salt and black pepper. Scatter over finely grated Parmesan and 
drizzle with creamy Caesar or sour cream- and-chive dressing to serve. 
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This is the countdown to 
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CHRISTMAS MADE EASY 
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you how to take it easy with 
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vee Barcelona 1872. 



NEW in selected Woolworths stores. 



EDITOR’S LETTER 




cured, it can do with a shorter cooking 
time. This means my standard 6 kg 
gammon, which I usually boil for almost 
five hours - at which point a big chunk 
falls off and has to be reattached with 
65 toothpicks - could really be boiled 
for half that time. The result, as sampled 
on our Christmas shoot this month, was 
the perfectly pink and juicy gammon 
of my childhood.Thank you,Abigail. 

It s a tip I felt should be shared, because 
that’s the real meaning of Christmas, right? 
Now get out there and celebrate it. 



that my father loves, which I always make. 

Yes, it will probably be sweltering on 
25 December, but that’s why wine coolers 
were invented. And, frankly, gammon 
really is a dish best served cold. Preferably 
with a large helping of my mother’s 
slaphakskeentjies (see recipe). It’s a personal 
choice. We do have a hot dinner on 
Christmas night, because I couldn’t deprive 
my Dad of his annual duck-fat roast potato 
allowance, but the next day’s cold gammon 
leftovers, with hot mustard and Brooklyn 
Brine’s maple-bourbon pickles, is probably 
my favourite meal of the year. 

Out of sheer bossiness, I have assumed 
the Christmas-dinner mantle in my family, 
but because I only ever make gammon at 
Christmas I have never quite perfected it. 
Every year my Dad says: “I think this is the 
best one yet,” but I am never convinced. 
The gammon of my childhood was always 
pinker and juicier, standing in the centre 
of the table swathed in pineapple rings 
and studded with Maraschino cherries, 
ready to be fussed over by the aunts like 
a precious newborn. My mother and my 
aunt Beverley would take turns to be on 
gammon duty and when it was her year, 
my mother would glaze the gammon in 
the morning, after we’d been to Christmas 
mass, and the house would fill with the 
sweet smell of that pineapple-and-ginger 
glaze that still gives me a little shiver of 
childish excitement when I smell it today. 

This year, though, things will be 
different. I will stiU order my bone-in, 
smoked gammon in advance. My father 
will Whatsapp me a picture of a tub of 
Woolies duck fat to make sure I haven’t 
“forgotten”. And I will still have everyone 
over on Christmas night for our Festivus 
celebration (I have Jewish friends. They eat 
pork.) What will be different is for the first 
time I may get the gammon exactly right. 

It turns out the recipe I have been 
using aU these years, where the gammon is 
boiled for 25 minutes per 500 g in ginger 

beer, may be just a touch overstated. 

Because the pork is smoked and 



C hristmas in South Africa has its own 
special charm. I’ve done Christmas 
in the US, with my brother’s family — 
they had the most incredible genetically 
modified, perfectly triangular fir Christmas 
tree covered in a treasured collection 
of ornaments. It was beautiful but it didn’t 
smell like Christmas. The glaze for the 
honey-baked ham was powdered and 
came in a sachet. I threw it out when 
no one was looking and made the basting 
I have always made — with pineapple juice, 
ginger, honey and mustard. 

I had an almost-white Christmas once, 
in London, where I schlepped a gammon 
home on the tube and cooked for my 
friends in a house with red carpets and 
pink wallpaper. It was the only Christmas 
dinner of my life where the flaming 
pudding made sense, but what I really 
wanted was the praline semifreddo (a 
recipe from Jamie Oliver’s very first book) 



SLAPHAKSKEENTJIES 
(BABY ONION SALAD 
WITH CREAMY 
DRESSING) 

mustard powder 2 1 
cornflour 1 T 
salt 1 t 
sugar 100 g 
pepper, to taste 
free-range eggs 3 
vinegar V 2 cup 
milk 1 V 2 cups 
cream 1 cup 

peeled baby onions or pickling 
onions 1 kg, cooked until tender 

1 Mix the dry ingredients. 2 Beat the 
eggs until pale and creamy. Add 
to the dry ingredients and beat well 
to blend. Slowly add the vinegar in 
a steady stream, beating continually. 

3 Beat milk and cream together and 
add to the egg mixture. 4 Pour the 
mixture into a saucepan and bring 
to the boil. Simmer over a medium 
heat until the mixture has thickened, 
it should be slightly thinner than 
mayonnaise. If it gets too thick, thin 
it down with a little milk. 5 Allow 
to cool, then pour over the onions. 

V ^ J 



PORTRAIT CHRISTOPH HEIERLI HAIR AND MAKE-UP LIZ KAPLAN 
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I Le Creuset South Africa t=l LeCreusetSA instagram.com/lecreusetsa 



A great recipe lasts forever. 



TO EXPERIENCE A MAGICAL LE CREUSET CHRISTMAS, FIND YOUR NEAREST LE CREUSET BOUTIOUE STORE AT WWW.LECREUSET.CO.ZA 
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www.taste.co.za 

What's happening online? I #0@wwTaste 





Q: Help! I've added too 
much salt to my dish. 

How do I save it? 

A: I've heard that adding a whole raw potato 
absorbs salt. Remove it when the dish is ready. 

If you're making a sauce, remove and discard 
a third of the salty sauce. Add some of the base 
(e.g. water or cream) and some thickener (egg 
yolk, cornflour or flour) to the remaining sauce. 
-Ruth Esther Park 

For sharing her wisdom, Ruth wins three botties of Fabie 
Mountain Vineyards' Jackai Bird 2013 and two Rhone-styie 
Riedei white-wine biend giasses to the vaiue of R900. 




Do you have 
somethirig to say? 

Join us online! Register 
for free at taste.co.za 
and share your cooking 
wisdom, tips, tricks 
and recipes. The TASTE 
community member 
who shares the most 
valuable, insightful or 
entertaining contribution 
will win a hamper 
containing six bottles 
ofCodorniu Cuvee 
Barcelona 1872 worth 
over R300! 




Like our Facebook page! 



Fill your timeline with decadent food and 
inspirational recipes by liking our Facebook page. 
Find us at facebook.com/WWTaste. 






#wwTASTEtip 



Keep herbs fresh and crisp 
in the fridge by storing them 
in a clean, used yoghurt tub 
with a little water. 

Follow us on Twitter and 
Instagram (@WWTaste) for 




"Bustin' my hunger so 
I don't die!" - @mmalolm 
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SUBSCRIBER’S OFFER 



SUBSCRIBE AND WIN 

Bakers take note! If you subscribe to TASTE for just R26.17 
per issue, you stand a chance of winning a KitchenAid Artisan 

stand mixer worth R7 990 





Subscribe to the digital 
or print version of 
m u Iti-a wo rd-wi n n i n g 
TASTE magazine for 
the special price 
of R287.92*and 
receive 1 1 issues, 
a saving of over 25 
percent. You pay just 
R26.17 per issue! 




WIN! 

With its sleek, timeless design and a history 
spanning over 95 years, it's little wonder that 
KitchenAid mixers are so coveted among 
serious foodies the world over. The KitchenAid 
Artisan stand mixer is powered by a direct- 
drive, gear-driven motor, ensuring that you 
have more than enough flour power for all 
your baking tasks. The mixer has a 4.8-litre 
stainless-steel bowl and a single attachment 
hub that can be fitted with a wide range 
of accessories to transform it into a citrus 
juicer, pasta cutter or ice-cream maker. The 
best part? It's available in a range of gorgeous 
colours including Candy Apple and Yellow 
Pepper, guaranteed to up the style factor 
in the heart of your home, kitchenaidafrica.com 



3 EASY WAYS TO SUBSCRIBE 

CALL 0860 100 456 

SMS "Subs Taste" to 40573 (R1 per SMS) 

EMAIL tastesubs@ramsaymedia.co.za 

For digital subscriptions, visit WWW.mysubs.CO.za 




Offer limited to SA. Please allow time for processing and delivery. Please call 021 530 3385 for international subscription rates. Offer ends 31 December 2015. 





THE TEAM SAYS... 



ii 

"On stay-cation. 
Luckily, we live in 
Melkbosstrand!" 
- Llesl Nicholson 



it 

"Spending time with 
my favourite things 

- loved ones, ice-cold 
bubbly, sunshine 
and delicious 
summer food." 

- Cat Anderson 



a 

"Picnicking, making 
home-made ice 
cream starring the 
season's best produce 
and eating lots of 
fresh watermelon." 
-Ashraf Booley 
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"Tracking down the 
ice-cream seiier on 
Ciiftonforagranadiiia 
ioiiyand eating my 
fiiiofiinguinedimare 
and fresh musseis with 
ciabatta at Oiympia in 
KaikBay." 

-Annette Kiinger 
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"Market-hopping, 
Champagne-popping, 
Christmas-caroliing, 
NewYear-joiiing, picnic- 
packing, road-tripping 
and nap-taking." 

- Ciement Pedro 



)) 

"Sipping G&Ts by the sea." 

- Lene Roux 
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FEEDBACK Drop us a line at taste@newmediapub.coza, or tweet @WWTaste. We love hearing from you 



WINNING LETTER 

Thanks for the "Seoul Food" article in your October 
issue. It evoked delicious memories of a trip to Seoul 
with my husband and baby daughter last October so 
that my Korean grandfather could meet his first great- 
granddaughter. My parents, who live in New York, met up 
with us and our first meal was with my dad and his high- 
school besties. We did our best to keep up with them, 
but soon had to refuse our last glass of soju, citing baby- 
minding duties as an excuse! 

My grandfather passed away 
shortly after our trip, but we are 
looking forward to diving into 
some of your Korean products 
to recreate some of our own 
"sweet and savoury" memories of 
Seoul for our daughter. -JenSue 



The writer of this month's winning 
ietter receives a R500 Wooiworths 
gift card, pius a bottie of Veuve 
Ciicquot worth R500. 
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ASK TASTE 

Q: I forgot a pot of stew on the stove and badly burnt it. 

Any tips on howto clean it? - Joanne Watts 
A: Apply a slurry made of one part water and one part bicarbonate 
of soda - enough to cover the base of the pot. Let it soak for at least 
24 hours, then scrape away the burnt layer using a silicone spatula 
before washing. - Ciement Pedro 



TW-EAT, TW-EAT 

Spotted on the @WWTaste Twitter feed 

@Nigeiia_Lawson: "Celebrating my arrival in Toronto with a martini, 
straight up with a twist." That's the way to do it, Nigeiia! 

@MarcusCooks: "Thanks for cheering me on at the @nycmarathon! 

I heard your cheers the whole way! #TCSNYCMarathon #TeamMarcus" 

Rather you than us, Marcus Samueisson! 

@0ttoienghi: "Christmas just around the corner in our #testkitchen. 

Red cabbage, pear, stock and wine about to be baked for 1 hour." 

it's sorted then. Christmas at Yotam's piace. 



FOLLOW US ON INSTAGRAM AND TWITTER - 
©WWTASTE. AND SUBSCRIBE TO OUR FREE WEEKLY 
NEWSLETTER AT TASTE.CO.ZA. 

TASTE reserves the right to edit ietters. 




23 YEARS 
OF MAGIC 



Our story began in 1 992 with a fiery passion and desire to serve quality Italian-inspired 
meals; made with love, from scratch. 23 years later, we continue to work hard at 
sourcing only the finest and freshest ingredients and take no shortcuts in our approach 



@colcacchio 

colcacchio.co.za 



To enjoy a slice of the goodness, pop into your favourite pizzeria or simply order online from colcacchio.co.za 



FAST, EASY, FRESH 




BERRY TREASURE 

They're the highlight of summer, so show off 
those berries in a quick ceviche, a super-easy 
fruit tart or this genius ice-cream cake 

PHOTOGRAPHS DIRK PIETERS RECIPES AND PRODUCTION HANNAH LEWRY 
FOOD ASSISTANT JACQUELINE BURGESS 



LAYERED BERRY ICE-CREAM CAKE 

"This has to be the world's most effortless showstopper. 

It really is super easy to make and guaranteed to elicit 
gasps of admiration." - Hannah Lewry 

Serves 1 2 
EASY 

GREAT VALUE 

Preparation: 30 minutes, plus overnight freezing 

Woolworths vanilla ice cream 3 litres 
raspberries 350 g 
blueberries 2 x 1 20 g tubs 
strawberries 600 g 



1 Place the ice cream in a large mixing bowl and stir 
to soften slightly. Spoon 3 cups into a 20 cm springform 
cake tin and top with the raspberries, reserving a few 
to garnish. 2 Repeat the process with the remaining 
ice cream, blueberries and strawberries. 3 Spoon the 
last of the ice cream over the strawberries and freeze 
overnight. 4 To unmould, wrap a warm, damp dishcloth 
around the tin and run a hot palette knife around the 
edge of the cake to loosen. Release the springform tin 
and remove. 5 Garnish with the remaining berries and 
slice using a hot knife to serve. 

WHEAT- AND GLUTEN-FREE 

WINE: Woolworths Natural Sweet White 2015 (Spier) 





CHARGRILLED CHICKEN 
THIGH SKEWERS WITH 
SPICED BERRY GLAZE 

"This is my favourite new gioze - it's not too 
sweet and the strawberries add fantastic 
coiour and a burst offiavour." 

Serves 4 
EASY 

Preparation: 10 minutes 
Cooking: 20 minutes 

pomegranate juice Vi cup 
Demerara sugar 50 g 



star anise 3 
soya sauce 2 T 
red wine vinegar 3 T 
free-range chicken thighs 1 6 
strawberries 1 00 g, chopped 
Woolworths baby leaf salad 200 g 
sugar snap peas 1 50 g, blanched, 
for serving 

1 Preheat the oven to 200°C. Place the 
pomegranate juice, sugar, star anise and 
soya sauce in a small saucepan and 
simmer for 1 0-15 minutes. 2 Thread the 
chicken thighs onto metal skewers and 



pan-fry in a griddle pan for 3 minutes 
on each side until browned. 3 Remove 
from the heat, place on a baking tray, 
pour over half the dressing and roast 
for 8 minutes, or until cooked through 
and sticky. 4 Meanwhile, add the chopped 
strawberries to the remaining dressing. 
Serve the chicken skewers with the baby 
leaf salad and sugar snap peas. Pour 
over the dressing. 

FAT-CONSCIOUS, DAIRY-FREE 
WINE: Stellenrust Barrel Fermented 
Chenin Blanc 2014 



CEVICHE-STYLE 
BLUEBERRY TROUT 

"Limes pair sensationally well with 
blueberries. This Asian-inspired recipe 
is my super-quickversion ofceviche." 

Serves 4 
EASY 

Preparation: 15 minutes 
blueberries 1 00 g, halved 




FAST, EASY, FRESH 



purple spring onions 8, thinly sliced 

caster sugar 2 1 

rice wine vinegar Vi cup 

limes 2, zested and juiced 

garlic 1 clove, grated 

ginger 1 x 5 cm piece, grated 

lightly smoked trout 400 g, 

very thinly sliced 

pea shoots, for serving 



Combine all the ingredients except the 
trout and pea shoots. When you are ready 
to serve, divide the trout between plates 
and spoon over the dressing. Garnish with 
the pea shoots. 

Cook's note: Serve with soft goat's 
cheese, chives and toast if you like. 

FAT-CONSCIOUS 

WINE: Mulderbosch Cabernet 

Sauvignon Rose 2015 



BERRY-VINEGAR PICKLED 
BABY VEGGIES 

"I love moking my own pickles. 

Raspberries odd the colour 
and 0 sweet-tort flavour." 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 10 minutes 

red wine vinegar 1 cup 
caster sugar 3 T 



cardamom 6 pods, crushed 

peppercorns 8 
raspberries 50 g 

baby vegetables (carrots, radishes 

and spring onions) 1 00 g 

cream cheese 250 g 

chives 2 1 finely chopped 

spring onions 4-6, finely sliced 

lemon Va, squeezed 

sea salt and freshly ground black 

pepper, to taste 

olive oil, for drizzling 



1 Place the vinegar, caster sugar, cardamom 
and peppercorns in a small saucepan and 
simmer for 5 minutes. 2 Remove from the 
heat and tear in the raspberries. Pour the 
mixture over the baby vegetables, then set 
aside to cool. 3 Mix the cream cheese, chives, 
spring onions, lemon juice and season to 
taste. Drizzle with the olive oil and top with 
the pickled vegetables. 

Cook's note: These are best served 
on the day of pickling. Serve with 
Woolworths'ancient grain crackerbreads. 



STORE berries in a colander (or any other container that 
allows air to circulate) in the fridge. Don't keep them in the 
vegetable drawer; the air is too humid. 

RINSE berries just before you use them. Too much water 
increases the likeliness of mould. 

EAT them as soon as possible - berries don't ripen after 
picking. If you really can't use them in time, freeze in a single 
layer (so they don't stick together) in an airtight container 
and use to make smoothies or for baking. 



GREAT VALUE 




R30 PER SERVING 






w 

Discover more fruity 
dessert recipes at taste, 
co.za/recipe-guide/ 
fruity-desserts. 











EASY STONE FRUIT- 
AND-BERRY PIE 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Baking: 30 minutes 

plums 8, halved and stoned 

butter 200 g 

caster sugar 4 T 

lemon 1, juiced 

vanilla pod 1, split and seeds 

scraped out 

blueberries 200 g 

Demerara sugar 1 00 g 

phyllo pastry 4 sheets 

raspberries 1 00 g 

custard or cream, for serving 

1 Preheat the oven to 200°C. 
Arrange the plums on a baking 
tray, scatter with 1 00 g cubed 
butter, the caster sugar, lemon 
juice and vanilla seeds. Roast for 
1 0 minutes. 2 Meanwhile, place 
the blueberries and 50 g sugar 
in a small saucepan and just cover 
with water. Simmer for 5 minutes, 
or until the blueberries burst. 

3 Melt the remaining butter 
and brush onto the phyllo pastry. 
Place on a baking tray lined with 
a silicone baking mat or baking 
paper. Arrange the hot plums in 
the centre of the pastry and bring 
the edges towards the centre 
of the pie, scrunch the edges 
together and sprinkle with the 
remaining sugar. 4 Spoon over 
the blueberries and syrup, dot 
with raspberries and bake for 
1 5-20 minutes, or until golden. 
Serve with custard or cream. 
HEALTH-CONSCIOUS 
WINE: Tamboerskloof 
Viognier 2015 




GREAT VALUE 



R26 PER SERVING 



FAST, EASY, FRESH 




STRAWBERRIES Can be frozen and used 
to make smoothies or milkshakes. Or add 
them to drinks instead of ice to chill them 
and add summery flavour at the same 
time. From R34.99. 




RASPBERRIES Can be blended with 
sherry vinegar and white pepper 
to make a deliciously tangy oil-free 
salad dressing. Use liberally. 
From R29.99. 




BLUEBERRIES make the perfect partner 
to maple syrup and bacon. Pan-fry with 
the maple syrup and bacon until sticky, 
then serve with pancakes or flapjacks. 

From R29.99. 








EASY TO COOK CITRUS AND CHRISTMAS SPICE PORK BELLY ROAST 

Deboned, 1 00% South African pork seasoned with a fragrant citrus-and-spice rub of cinnamon, 
aniseed and ginger, rolled and tied with butcher's twine. It's garnished with glazed orange slices. 

EASY TO COOK PEPPER-CRUSTED BEEF FILLET 

Butter-soft and super-easy to carve, Woolworths' beef fillet is coated in an aromatic mix of 
ground peppercorns. Slice thinly and serve hot with salsa verde or cold at a picnic. 

LUXURY EASY TO COOK FREE-RANGE RACK OF LAMB 

This free-range rack of lamb is brushed with a fragrant rosemary and cranberry glaze 
is packaged with an extra sachet of glaze for extra flavour. 

SERVING SUGGESTIONS 

Cook the citrus pork belly for the allocated time until the juices run clear. 

Serve with sticky oranges, sage and grilled bacon-wrapped chipolatas. 

Prepare the fillet roast according to package instructions and allow to rest for 5 minutes. 

Serve with blanched green beans and ripe torn figs with a good drizzle of olive oil. 



The roasts with the most 



Love Christmas roasts, but a bit nervous about eooking them? 
Woolworths takes the hassle out of the process with its Easy 
to Cook range. All you need to do is pop it in the oven 



Roast the rack of lamb until medium rare, so the lamb is still pink and tender inside, 
but has a golden brown exterior. Serve with poached summer stone fruit and rosemary. 
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FOOD ASSISTANTS JALAUN BEUKES AND STRONE HENRY 





Essentially sunnnner - 
the great outdoors, friendship and lazy days. 
Enhance the nnonnent 



Classically styled and crafted from Chardonnay and Pinot Noir; 
the wine expresses elegance and finesse. 

Enjoy with seafood and sushi 
or chilled with friends on memorable occasions. 

Exclusive to Woolworths. 

DE ^VETSHOF 

“The House of Chardonnay” 

Three Generations of Award Winning Excellence 



+2? [0)23 B15 1853/? §+22 (0)23 615 1915 ^ info@dewetshof.com www.dewetshof.com D www.facebook.com/pages/De-Wetshof-Wine-Estate □ @dewetshofwines 
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WHAT TO EAT, DRINK, DO AND BUY NOW 



EDITED BY ANNETTE KLINGER 



% 




Turn up the luxe factor on your festive 
feast this year by roasting your bird 
or glazed ham in this gleaming silver 
roaster from Woolworths (R999). You'll be 
able to transfer it to the stovetop to make 
five-star gravy, too. TASTE is giving away 
one of these stylish pans. To enter, visit 
taste.co.za or see page 1 26 for SMS entry 
instructions. Keyword: Roaster. 







DRINK THIS NOW 



SUPPORTING ACTS 

Don't you dore dumb down that fine spirit with o sub-stondord mixer 
when you could shake it with one of these 



COMING UP ROSE^S 

Going strong after almost 150 years, try 
Rose's lime cordial in this summer sipper 

LIME-AND-GINGER COOLER 

Add 1 tot Rose's Lime Cordial, 

1 tot good-quality vodka and 
sprig rosemary to a shaker, shake 
to mix and chill before pouring into 
a whisky tumbler filled with ice. Top with 
ginger ale and garnish with rosemary. 








"Swaan is made using fresh limes, cardamom, fresh mint leaves, natural 
quinine extract, cane sugar, citric acid and Paardeberg mountain water. 
It's naturally lower in sugar and less bitter than most tonics and has 
an incredible balance between acidity, sweetness and bitterness." 

- Adi Badenhorst, winemaker at Badenhorst Famiiy Wines on his Swaan tonic 



YOUR MIXER FIX 

Described by its Stellenbosch creators as 
"the understudy to greatness", there's nothing 
ho-hum about Fitch & Leedes' range of mixers 




CLUB SODA 

Not overly fizzy, this sparkler is 
made using quadruple-filtered 
water that's gently carbonated. 

Mix with: Two parts Fitch & Leedes 
iemonade, pium bitters, iemon zest 
and mint to make a rock shandy. 




INDIAN TONIC 

The tonic's signature flavour 
is derived from the essence 
of the cinchona tree, orange 
and lemon peel. Mix with: 
inverroche amber gin, naartjie 
rind and a cinnamon stick. 




GINGER ALE 

This fizz contains no artificial 
sweeteners and is made from 
natural cane sugar and spiced 
with ginger root extract. 

Mix with: A mature South African 
brandy such as Oude Meester Demant. 




BITTER LEMON 

Pure lemon juice is the star 
of this mixer, which offers 
just the right amount of lip- 
puckering bitterness. Mix with: 
SKYY Vodka citrus infusion and mint. 




LEMONADE 

A secret recipe containing 
fresh lemon juice and lime 
zest results in this highly 
quaffable drink. Mix with: 
Jorgensen's Primitivvodka, iime 
cordiai and a siiver of iime peei. 
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CHRISTMAS COOL 




COOL YULE 

Not 0 fan of hot Christmos pud on o scorching summer's 
day? Moke our refreshing cover star meringue ice-creom 
sandwiches instead and you'll be suitably chilled 



FESTIVE ICE-CREAM 
SANDWICHES 

Makes 16 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Baking: 40 minutes 

M&S Madagascan vanilla 
ice cream 2 x 500 ml tubs 
Christmas fruit mince (see page 
73, or use store-bought) 1 Vi cups 
free-range egg whites 4 
caster sugar 330 g 
pink food colouring 
seasonal berries, to garnish 
white-chocolate-dipped 
cherries, to garnish 
icing sugar, for dusting 

1 Mix the ice cream and fruit 



mince, then return to the freezer. 
Preheat the oven to 1 50°C. Beat 
the egg whites at a high speed 
using an electric hand-mixer 
until soft peaks form. Slowly 
add the sugar while beating at 
a medium speed until thick and 
glossy. 2 Add the food colouring 
until the mixture is light pink. 

3 Spoon the mixture onto a 
greased baking tray or baking 
mat into circles 6 cm in diameter. 

4 Bake for 35-40 minutes, or 
until crisp on the outside and 
slightly chewy inside. Allow to 
cool. 5 Sandwich the ice-cream 
between the meringues and 
place on a platter. Garnish with 
berries and dust with icing sugar. 



READERS^ POLL: CHRISTMAS LUNCH 



Do you mind the heat and prefer to serve your roost cold with solod and pickles? Or do you insist on o hot roast with gravy 





Creme caramels, 
R99.95for250g. 





• FOR THE SWEET LOVER 

Crystallised ginger, 

R169.95forl50g. 



Peanut 
brittle 
chunks, 
R119.95 
for 300 g. 




Handcrafted 

caramel 

crunch 

kettle-cooked 

popcorn, 

R1 99.95 
for 900 g. 




FLASH IN THE PAN 



AMERICAN BEAUTIES 

The smoky flavours and down home deliciousness of southern 
US borbeque ore still having a moment in SA. Get your Yank 
on with these flame-grilled finds 




THE BOOK: LET THERE BE MEAT: 
THE ULTIMATE BARBECUE BIBLE 
by James Douglas and Scott Munroe (Orion, R590) 

Written by the lads behind Britain's restaurant chain Red's 
True Barbecue, this tome is essential for worshippers of 
flame-grilled American-style fare. It kicks off with a range 
of tasty rubs, moves on to meaty classics such as smoked 
baby back ribs and pulled pork and sides such as JB's potato 
salad, then ends with a handy how-to section. 



THE DISH: AMERICAN 
BARBECUE RIBS WITH 
BAKED POTATOES 
AND SOUR CREAM 

Preheat the oven to 1 80°C. Place 2 x 500 g 
pork sparerib racks in a single layer on a large 
roasting pan lined with baking paper. To make 
the marinade, mix2T oil, 6T tomato sauce, 

2 garlic crushed cloves, 2 T maple syrup or 
runny honey, 1 T soft brown sugar, I /2 cup 
orange juice and A cup lemon juice. Pour 
the marinade over the ribs. Bake for 1 hour, 
turning and basting now and again, until 
soft and sticky, well-browned and starting to 
catch. Season to taste and serve with baked 
potatoes, sour cream and chopped chives. 




THE RESTAURANT: HOGHOUSE BREWING COMPANY 




THE ESSENTIALS 

Raise the flavour stakes with these 
BBQ beauts at your nearest Woolies 

NAPA JACK’S ORIGINAL BAR-B-Q 
SAUCE (R89.95 FOR 471 G) 

The uses: Marinating beef, pork 
or chicken, brushing on meat 
while grilling or roasting, or as 
an alternative to tomato sauce. 

LAZY KETTLE HICKORY LIQUID 
SMOKE (R44.95 FOR 147 ML) 

The uses: Splash on your steak 
while braaiing, add to marinades 
or drizzle a few drops into a dip 
for a smoky punch. 




Unexpectedly rocking the suburb of Pinelands in Cape Town is this dedicated barbeque eatery named after The Hog - 
a train-engine shaped smoking pit that takes pride of place in front of the entrance. Meat is priced per 100 g and includes 
beef brisket, porkspareribs and lamb belly.Try the unbeatable BBQ bun, filled with strands of tender pulled pork, hoisin sauce 
and kimchi, and for sides, the duck-fat roasted potatoes served with a truffle aioli so good it should be bottled and sold on site. 
Pair it with one of the house-made artisanal ales. 42 Morningside Street, Pinelands, Cape Town; tel: 021 8104545 




FOR THE BRAAI CHAMP 



Habanero peri-peri sauce, 
R89.95for375 ml. 



LED headlamp, R180. 



The Unplugged 
Cookbook, R295. 



Penknife with wooden handle, R120. 



PHOTOGRAPHS SHANE POWELL AND MYBURGH DU PLESSIS 





PHOTOGRAPH SHAVAN RAHIM 



BOOKS FOR COOKS 



CHRISTMAS CLASSICS 



1/1/e oil hove thot one cookbook thot we turn to come Yuletide, be it for fruitcoke or the perfect 
roost spuds. Here ore the ones we think you need to own 



It's not festive, per se, but Lynn Bedford-Hall's Best of Cooking in South Africa is my fallback book for any occasion. Her recipes are 
simple, foolproof and delicious - plus you're almost certain to have all of the ingredients in your pantry." - Amy Ebedes, online editor 

"The first cookbook I ever received was Kooken Geniet by SJA deVilliers. I was such an amateur cook when I went to the UK 
to work as a carer for the elderly that I lugged it along with me in my suitcase. It was my saving grace then, and still is now, especially 
when having to cook old-fashioned treats like Christmas pudding."- Annette Klinger, features writer 

"Ever since reading how Jamie Oliver makes his crispy potatoes in his cookbook Jamie's 30 Minute Meois, I've never made them 
any other way for the big Christmas feast. The trick is to slightly squash boiled potatoes, so there are lots of little bits to crisp 
up when frying them with garlic and olive oil." - LiesI Nicholson, managing editor 

"I usually stick to our family traditions and don't really refer to cookbooks. Each year I make my own marzipan for the cake. This year, 

I think I'll try Andrea Burgener's from her book, Lampedusa Pie, for a change." -Abigail Donnelly, food editor 

"I have fond memories of baking mince pies with my gran and sister every year when I was at school. I've tried to make them a few 
times since my gran passed away, but they've never turned out as well. I have, however, managed to master Nigella's frangipane 
mince pies from How To Be A Domestic Goddess.Jbey're much denser than the traditional ones, and much more forgiving." 

- Lynda Ingham-Brown, senior copy editor 

"Nigel Slater is my food-writer hero and The Kitchen Diaries was the product of a year in which he recorded what he cooked every 
day. Every recipe is a revelation - even when he just makes sardines on toast. The seasons don't match ours, so I usually cook from 
his June chapter at Christmas: butterflied lamb on the braai, tomato salad, broad-bean hummus and an inspired trifle made with 

lemon curd, meringue and limoncello. - Kate Wilson, editor-in-chief 







Lampedusa pie Andrea Burgerter 



NIGILLA LAWSON HOW TO BE A DOMESTIC GODDESS 
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3 WAYS WITH.. 



... WATERMELON 

Beat the heat with the ultimate summer melon and these wicked ways 
to moke it even juicier 



WATERMELON 
IS PACKED WITH 
SUMMER FLAVOUR 
AND IN SEASON NOW 





GRILLED 
HALLOUMI AND 
WATERMELON 
SALAD 

1 Place a small pan over a 
high heat, add 1 2 red chillies, 
roughly chopped, to the pan 
and allow them to smoke. 
Shake the pan a few times 
until the chillies become 
dark and fragrant, but 

not burnt or blackened. 

2 Transfer to a cool pan and 
pour over cup canola oil 

to just cover the chillies. Place 
over a medium heat until 
they begin to simmer slightly, 
then remove from the heat. 

3 Combine 400 g cubed 
watermelon, 8 grated 
radishes, 16 pitted and 
crushed black olives, 

2T finely chopped Italian 
parsley, 1 T red wine vinegar, 

1 T olive oil and a squeeze 
of lemon juice. 4 Add 3 T 
olive oil to a hot pan. Dust 
200 g halloumi slices in flour, 
then fry in batches for 
25-30 seconds on each side, 
or until golden and slightly 
crisp. 5 Arrange the salad 
on a platter, top with the 
halloumi and drizzle with 
the chilli oil. 




WATERMELON 

COOLERS 

1 Blend 350 g 
watermelon with 3 tots 
vodka, crushed ice and 
a few drops of rose- 
water syrup. 2 Slice small 
wedges of watermelon 
and place into 4 glasses, 
then pour over 
the cocktail and 
serve chilled. 




STARRY WATERMELON SALSA STACK 

1 Cut 1 medium watermelon into thick slices, then cut out stars 
using a cookie cutter. Arrange on a large serving platter and 
drizzle with the dressing. 2 To make the dressing, combine 
4T roughly chopped capers, 1 lemon, juiced, 10 roughly chopped 
anchovies, 2 cloves finely crushed garlic, 1 finely chopped 
red onion, 4T roughly chopped mint, 4T roughly chopped 
Italian parsley, cup red wine vinegar, ground pink and 
black peppercorns, salt, to taste, 50 g grated pecorino 
and cup extra virgin olive oil. 
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COOK OFF 






LL BE HOME FOR CHRISTMAS” 

You'd think they'd wont the day off, but even our favourite chefs iove cooking 
on Christmas Day Steai their festive entertaining tips 




'Our family has never had a Christmas meal without the 
following: mince pies, shortbread and Christmas cake 
for morning tea and, for the main meal, roasted and 
stuffed turkey, glazed gammon, traditionally done with 
pineapple and cherries, Brussels sprouts and sweet and 
plain roasted potatoes. For dessert we have Christmas 
cake with sterilised money hidden within and brandy 
sa uce.' - Jackie Cameron, Jackie Cameron Schooi of Food and Wine 




"Whether we're spending Christmas with my husband 
Brian's family in Joburg or with mine in East London, 
there are always lots of relatives, music playing, kids 
running around and more food than anyone can eat. 
The men will be outside braaiing wors and lamb chops 
and my sisters, sisters-in-law and I will be in the kitchen 
doing roasts, sides and salads. Beetroot and potato 
salads always feature '-Siba Mtongana, ceiebcook 




"When I'm lucky enough to have time off, I love 
making a turkey on the Weber, which cooks it nice 
and evenly and gives it a great smoky flavour. All the 
bird needs is a bit of lemon zest, thyme, rosemary and 
olive oil. Just make sure the turkey fits on the Weber 
and you don't have to end up putting a brick on the 
lid to keep it down. That's a mistake I won't make 
again!" - David Higgs, Five Hundred restaurant 



IDEA OF CHRISTMAS, WHETHER 
OLD-FASHIONED OR MODERN, IS VERY 
SIMPLE: LOVING OTHERS. COME TO THINK 
OF IT,^WHY DO WE HAVE TO WAIT FOR 
CHRISTMAS TO DO THAT?” - BOB HOPE 



"We always invite friends 
whose family are also abroad 
like mine and usually end 
up next to the pool, braaiing 
prawns, sipping Champagne 
and eating the charcuterie 
that our regular Christmas 
guest, chef Neil Jewel from 
Bread and Wine, brings along. We also have an 
annual cherry-pip-spitting contest where we stand 
in a line and see who can spit theirs the furthest." 

- Margot Janse, The Tasting Room at Le Quartier Fran^ais 





"My usual family Christmas 
was the kind of affair where 
everyone would bring a dish, 
My favourite was always 
gammon with soetmostert 
(sweet mustard). MyTannie 
Sanna always made a penny 
celebration trifle with coins 
in it, so whoever found the most coins could buy 
the most sweets." - Bertus Basson, Overture 



"We prefer to stay in and my 
wife Maryke's closest family, 
my mom and siblings all cook 
a traditional meal. A big roast, 
all the trimmings, potatoes, 
cold salads and, of course 
my mom's trifle. If it's a sunny 
day, we spend it next to the 
pool with some cocktails." - Reuben Riffel, Reuben's 






Cushion bush in 
basket, R1 49.99. 



FOR OLD-SCHOOL 
CHRISTMAS FANS 

Peaches, guavas or pears in syrup, R69.95 each. 



Brandy Christmas pudding, 
R129.95for900g. 




WHAT I KNOW NOW 



MATT PRESTON 



The crovot-5porting co-/iosf of MasterChef Australia shoots the breeze about his latest cookbook, 
the All Blacks and why restaurant rankings are flawed 




THE DIFFERENCE BETWEEN MY 
FIRST BOOK AND MY LATEST ONE, 
THE SIMPLE SECRETS, \S that this 
book is much more a "how to" 
cookbook. But that's not to 
say there aren't loads of edgier 
recipes that reflect worldwide 
obsessions or trends such as 
using fruit in salad, grilling 
cucumber, Korean, Japanese 
and Thai flavours, ancient 
grains, and using cardamom. 

THE SIMPLE SECRETS IS A MUCH 
LARGER SIZE, with rounded 
corners. The rounded corners 
come from too many nights 
falling asleep while reading 
heavy cookbooks in bed. 

Pointy corners cause nasty 
scratches when you drop off 
and the book hits your head. 

THE RECIPE FOR ICE-CREAM BREAD 
COMES FROM an 80-year-old 
cookfrom the Mallee (similar 
to the Karoo), who struck up 
a conversation with me about 
her favourite shortcut recipes 
she'd learnt as a young wife 
in the fifties - condensed 
milk mayonnaise, thousand 
island dressing made with 
condensed milk, and ice cream 
bread. I begged her for the 
recipe, which makes 



a delicious loaf reminiscent 
of Irish country bread. 

MY COOKBOOKS ARE 
PART CURATION AND PART 
INSPIRATION BUT INSPIRATION 

always has a mother and 
father that need to be 
acknowledged. . . "Credit 
where credit's due" is not a bad 
motto for cookbook writers. 

THE SECRET TO FOOD TRAVEL 

is research, streetfood and an 
openness to new experiences. 

I might revise that when 
visiting Johannesburg. I can 
live without another bag 
of"walkie talkies"! 

I DO NOT LOVE THE ALL BLACKS 

but I always respect them 
in the morning. 

RESTAURANT RANKINGS ARE ALL 
FLAWED but they usually offer 
some insight on where to eat 
if you know the foibles of the 
system and who is voting. 
Friends and fellow food lovers 
are often a truer gauge of 
where is best to eat in a city. 

I WAS VERY HUMBLED WHEN 

I read that Marco Pierre White 
described my instant raspberry 
sorbet as "genius". He's not 
easy to impress! 

Follow @MattsCravat on Twitter. 



TASTE is giving away two copies of The Simple Secrets. To enter, visit taste.co.za 
or turn to page 126 for SMS entry details. Keyword: Matt Preston. 




INTERVIEW NIKKI WERNER 
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ANATOMY OF A DISH 



HAVE YOUR CAKE AND EAT IT 



Woolies rolls out o special fruitcake recipe for each festive season so we're always 
spoilt for choice. Here are the secrets to their brandy-infused version . . . 




The brandy comes from Wellington - a region 
known for its feisty fire water - and is poured over 
the cake to add just the right amount of moistness 
and heady flavour. - 



Plump glace cherries not only add pops 
of sweetness, but textural interest, too. 



Candied orange and lemon peel from locally 
sourced citrus fruit add a zingy lift that cuts 
through the cake's intense sweetness. 



Almonds add crunchy yin to the yang 
of the brandy-sozzled fruit - slightly toasted 
to intensify their flavour. 



Locally sourced, sun-ripened sultanas 

and raisins are soaked in brandy to plump 
them up and give the cake its distinctive, 
Christmassy kick. 



Ever wondered what makes Woolies' fruitcake 

so deliciously sticky? It's treacle! 

The spice combo is top secret, but we can taste cinnamon, • 
cloves, nutmeg and ... is that a dash of mixed spice we detect? 



Butter. Need we say more? 








Cherry Genoa, R1 04.95 for 700 g. 



FOR THE CHRISTMAS- 
CAKE FAN 





Luxury chocolate Florentine 
fruit-and-nut cake, R164.95. 



Iced fruit cake, R99.95 for 800 g. 



MY FAVOURITE TABL^ 




5 MINUTES WITH 

DONOVAN GOLIATH 

When comedian anc/ Great South African Bake-Off 
presenter Donovan Goliath isn't cracking us up, 
you can find him at his favourite local eatery, Mash 



WHY THE LOVE AFFAIR WITH MASH 
IN BRYANSTON? 

Firstly, because shisonyomo is my 
favourite kind of food and these 
guys do it brilliantly. Secondly, 
Bryanston is such an unexpected 
place for it. Normally you'd have 
to go to Soweto or Alexandra 
for such traditional African food. 

WHAT'S YOUR REGULAR 
ORDER HERE? 

The tripe with steamed bread, 
spinach and butternut. The 
skop (sheep's head) with samp 
is also pretty great. 

DO YOU BRAAI AT HOME? 

I make a mean lamb shank potjie. 
The trick, which I learnt from 
my dad, is not to season it too 
much. Just salt, pepper and fresh 
herbs, then let the rest of the 
ingredients do the talking. 

so, YOU'RE A FOODIE? 

I wouldn't say that. I love to eat, 
though, and will try anything 
once. I even ate deep-fried 
cockroaches in Thailand, and 
they were surprisingly delicious. 
The only thing I don't like is 




celery. Give me the deep-fried 
cockroaches any day. 

DID YOU HAVE CAKE EVERY DAY 
ON THE SET OF THE GREAT SOUTH 
AFRICAN BAKE-OFF? 

I tried not to eat too much, 
because I didn't want the viewers 
to see me grow with each 
episode! I mean, who can eat 
36 macarons? My co-presenter 
Anne Hirsch and I let the judges 
do the hard work, then just tasted 
the good stuff. 

YOUR FOOD WEAKNESS? 

I'm from Umtata in the Eastern 
Cape, so meat, meat and meat. 
And potatoes. 

WHAT'S IN YOUR FRIDGE 
RIGHT NOW? 

I'm on a clean-eating diet at 
the moment, so eggs, fresh 
vegetables and fruit, chicken 
breasts, low-fat cream cheese 
and yoghurt, coconut water 
(who have I turned into?), 
biltong and, my biggest 
addiction, Woolworths' 
salami sticks. 

Follow @DonovanGoliath on Twitter. 
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GLOBAL LARDER 



STORE CUPBOARD 
FINDS 

What better time for o bit of sweet 
indulgence than Christmas? Stock 
up on these Woolies treats, pronto 



Amaretti Virgina biscuits, R89.95. 




O 



Enjoy dipped into grappa after dinner. 




Serve with Prosecco and citrus fruit. 



Ginger preserve, R27.95 for 175 g. 




Use to top good-quaiity vaniiia ice cream 
or serve with a cheese piatter. 



IN MY SHOPPING BASKET 

Pressed for time? TryAbi's short-cut Christmas cake made with Woolies' 
traditional Italian panettone (R249.95) and a decadent creamy filling. 





“SLICE THE PANETTONE INTO 
QUARTERS HORIZONTALLY, THEN 
SANDWICH WITH A MIXTURE OF 
CREME FRAICHE AND BERRIES. 
FINISH OFF WITH A DUSTING OF 
ICING SUGAR” - ABIGAIL DONNELLY 




SCENE STEALER 



u 



CAPE OF GREAT TASTE 



Aah, Cape Town. Home of Table Mountain, Kirstenbosch National Botanical Garden and the 
best beaches in the country. Plus, as we reveal, an eating experience to suit just about every taste 











The Mother City may have a reputation for taking things slow, but its chefs and restaurateurs are, for the most part, 
a diligent and busy bunch, constantly looking for ways to impress their guests. Thanks to the plethora of fresh, interesting 
ingredients available, it's no surprise that visitors are spoilt for choice. From the tastiest fish and chips to the best 
ice cream in town, we've rounded up our pick of where's a must to try this summer. 










TIGER’S MILK 
• For dude-food fans 

Thanks to its industrial chic interiors and robust, approachable menu, this fun 
Muizenberg spot is bringing a new sense of cool to the area. It's packed on weekend 
nights, when you can rub shoulders with the crowds whoVe popped in for post- 
surf cocktails or live music at the rows of tall tables. Settle in for a pizza or any of the 
excellent meat options - we think the rock star burger with bacon, avo and cheese 
is brilliant. Must know... get there early and nab a seat at the window - it's the perfect 
place to watch False Bay turn pink at the end of the day. tigersmilk.co.za 




Above: Tiger's Milk is the place to be seen in Muizenberg - pull up a barstool and settle in for the duration. 



KLEINSKY’S (left) 

• For the 
deli lovers 

This Sea Point deli 
is the real New York- 
Jewish deal. From 
perfect bagels and lox served with 
just enough capers, to chicken soup 
and matzo balls, it's wholesome, 
delicious and authentic here. Regulars 
swear by the Reuben - it's suitably 
stuffed with just the right amount of 
smoked turkey, sauerkraut and Swiss 
cheese, kleinskys.co.za 



LA PERLA 

• For all-afternoon lunchgoers 

This Sea Point institution is a 
summertime stalwart and with good 
reason. A view of the shimmering 
Atlantic awaits, along with al fresco 
seating aplenty and a menu tinged with 
old-school-cool classics. Order a chilled 
bottle of rose from the white-jacket-clad 
waiters and settle in for an afternoon of 
relaxed Miami-esque vibes in the Mother 
City.Try the La Perla crayfish sandwich 
or the linguine vongole.Tel:021 4399538 





THE POT LUCK CLUB (left) 

• For the Bloody Mary-with- 
brunch brigade 

Did you know that the award-winning 
Pot Luck Club also does the best brunch 
in town? The dining format follows the 
lunch and dinner sharing theme and ramps 
it up to include signatures such as their fish 
tacos and the famed beef tartare. Best 
of all? The build-it-yourself Bloody Mary bar 
features hand-pressed flavoured tomato 
juices and accoutrements including crispy 
pancetta sticks and stuffed olives. Insider tip: 
R1 50 gets you a bottomless Bloody Mary 
or bubbles pass, thepotiuckclub.co.za 



LEKKER 

• For the breakfast 
clubbers 

This colourful spot 
on Kalk Bay's main drag has 
become one of the village's most 
popular breakfast spots and it's no 
wonder - it's all about rib-sticking fare. 
The flapjacks with bacon and syrup are 
seriously good and the vibe is chilled 
and welcoming. Take a seat at the 
window bar and watch the world 
go by, or venture in a little further 
to a table and settle in for a Kernel 
Benedict - doused in home-made 
Hollandaise sauce. Do get down here 
early - it fills up quickly, lekkerkalkbay.co.za 





GIULIO’S CAFE 
• For the serial lunchers 

If there's a hot new lunch spot in the 
city you need to know about - this is it. 
Stylish all-white interiors set the tone 
for a menu of mouthwatering fresh 
salads and Med-inspired mains. Feast 
from the mongio table spread - a daily 
delight of just-made fresh offerings. 
facebook.com/GiuliosCafe 



Beiow: Giuiio's Cafe in the city bowi brightens 
many an office worker's iunch time. 











HARBOUR HOUSE 
• For sea-view seekers 

You'd be hard-pressed to find a better 
table with a sea view in Cape Town. Bar 
an interiors tweak here and there, this 
Kalk Bay icon that's perched on the rocks 
hasn't changed its recipe much since 
it opened - and judging by the loyal fans, 
it works. Book ahead. And if there's one 
thing you need to try it's the tempura 
prawn and avocado tian - it's sensational! 
Insider tip: A window table at full moon 
is unforgettable! harbourhouse.co.za 



CAPE POINT VINEYARDS 
• For gourmet picnickers 

Despite the name, you don't have 
to drive to the ends of the peninsula 
for a country picnic, simply head to this 
estate in Noordhoek and enjoy a picnic 
basket while lounging on the lawns. Each 
basket (R395) is crammed with meats, 
cheeses, pates, salad, olives and artisanal 
breads and, with beautiful beach views 
and a laid-back family-friendly vibe, 
be prepared to settle in for the afternoon. 
Pssst...you need to order your basket 
24 hours in advance. cpv.co.za 
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BEAU 

CONSTANTIA 
• For sushi-loving 
wine tasters 

With its ridiculously 
beautiful Constantia 
valley views and tasty 
estate wines, it's no 
surprise that this 
contemporary wine bar 
has proven a hit with 
locals and visitors alike. 
The Sushi Box sushi 
platters round off the 
elegant experience 
perfectly, beauconstantia.com 



KALKY’S 
• For fish-and- 
chips fiends 

Place your order, take your 
place in the queue at this 
harbourside institution, 
then head for the harbour 
wall to tuck into it all. 

The combination of sea 
air, the sound of the gulls and the sight of 
families fishing off the walls (who knows if they 
ever catch anything!) makes for a thoroughly 
memorable al fresco eating experience. Must try: 
You can't go wrong with freshly battered hake 
and chips, but the family platter with prawns 
and calamari added to the mix is outstanding. 
facebook.com/kalkys.seafood 



DEL MAR 

• For modern Mex heads 

The owners (of Bukhara fame) have made 
things absolutely authentic at this classy 
Mexican eatery - from the food (ceviche, 
adobo marinades and real-deal streetfood 
starters), to the custom crockery and 
delicious cocktails. Add a view of Camps 
Bay and you've got a winning spot. 

No wonder the city's glossy posses are 
heading here in their droves. We love the 
attention to detail - they have no less than 
nine salsas to choose from! bukhara.com 



THE CREAMERY 
• For the ice-cream aficionados 

This delightful mint-trimmed parlour in Newlands (it also has 
a branch in Salt River and a stand at the Watershed market at the 
Waterfront) is a haven of creamy, dreamy ice creams made using the 
very best ingredients. Think the likes of sea-salt caramel, barley malt 
and 65% chocolate. And the waffles are wonderful! thecreamery.co.za 
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Strong coffee. Good eonversation. 
Home-baked bread and the wine, Vina Pomal. 
Call me classic. 



VINA POMAL^I 



Puro Rioja. igo8 



vinapomal.com 




Derrick 1^0: 




TWEE JONGE GEZELLEN 



Enjoy Responsibly. Not for Sale to Persons Under the Age of 18. 



KRONE 
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WHAT YOU SHOULD BE DRINKING THIS MONTH 





EDITED BY MICHELLE COBURN 





THE WINE INSIDER 



POP GOES DECEMBER! 

Who doesn’t love hearing a Champagne bottle being uncorked? 
It’s the happy sound of celebrations, big and small. So go on, 
fill your glass and raise it to a year well lived with these great 

suggestions from Allan Mullins 



GRAHAM BECK BRUT ROSE 
NON-VINTAGE 

Peter ''Bubbles" Ferreira 
celebrates 25 years 
of making fine Graham 
Beck MCC bubblies this year. 
His expertise and experience 
shows in every bubble 
in every bottle that 
comes out of his cellar. 
Experience: A freshly picked 
basketful of strawberries 
and raspberries. Stylish and 
graceful, but far from simple. 
Match with: A lazy riverside 
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“SPARKLING 
WINE EXCITES 
ALL THE 
SENSES, 
INCLUOmG 
HEARING. HOLD 
THE GLASS TO 
YOUR EAR 
AND LISTEN 
TO THOSE 
BUBBLES SNAP 
AND CRACKLE” 



picnic. Unpack your basket 
to find trout, cold cuts 
of meat, soft white cheeses, 
home-baked bread and 
summer berries. 

Wooiworths price: R1 1 9.95 

WOOLWORTHS VILLIERA 
MCC BRUT NON-VINTAGE 

The Grier family of Villiera 
in Stellenbosch make many 
excellent wines but they are 
particularly proud of their 
MCCs. Simon ensures that 
the healthiest of grapes come 
from his vineyards and Jeff 
works his magic to put the 
bubble in the bottle. 

Experience: There's a bubbly 
saying that goes: if the 
percentages of the grapes 
in the original blend add 
up to 100%, it is always 
good. Here, Chardonnay 
(50%) provides fresh citrus 
and lemon flavours, and 
the Pinot Noir (30%) and 
Pinotage (20%) add fruit 



structure and richness. 

Match with: The arrival of guests, 
fresh seafood, or poultry 
dishes with a creamy sauce. 

Wooiworths price: R89.95 

KRONE BOREALIS VINTAGE 
CUVEE BRUT MCC 2014 

According to Greek 
mythology, Bacchus, the 
god of wine, fell in love with 
Ariadne, the daughter of 
the king of Crete. To prove 
his love for her he threw his 
jewel-encrusted crown into 
the heavens, where it shines 
forever as the constellation 
Corona Borealis. Krone and 
Corona both mean "crown", 
hence the name of this MCC 
made from grapes harvested 
at night under starlit skies. 
Experience: A bubbly that 
sparkles on the eye and 
in the mouth. Elegant with 
engaging depth as the white 
grape, Chardonnay, meets 
black Pinot Noir. 

Match with: A candlelit 
seafood dinner under 
the stars, what else? 

Wooiworths price: R99.95 

WOOLWORTHS SIMONSIG 
NO ADDED SULPHUR 
MCC ROSE 2014 

An uplifting bubbly, both 
in its lack of added sulphur 
and in the entrancing charm 
with which it flaunts itself 
Simonsig made South 
Africa's first bottle-fermented 
sparkling wine in 1971 and 
this rose shows the sure 
touch of a pioneer. 

Experience: A pale tinge of 
coppery onion skin. Layers 
of raspberry, redcurrant and 



all the delectable red fruits 
of Pinot Noir. Flirtatious 
and tasty. 

Match with: Seared salmon 
served with tartare sauce, 
crusty bread and a simple 
green salad. 

Wooiworths price: R1 1 9.95 

WOOLWORTHS DE WETSHOF 
MCC CUVEE BRUT 2011 

Peter de Wet's passion for 
Champagne-method bubblies 
is given full rein with the 
Chardonnay and Pinot Noir 
that grow in the limestone-rich 
soils of the family farm 
in Robertson. This confirms 
the often quoted winemaking 
mantra that fine wines can 
only be made from good fruit. 
Experience: A fine example of 
harmony: the lemon, citrus 
and yeastiness from the 60% 
Chardonnay blends perfectly 
with the fruit and spice from 
the 40% Pinot Noir. The result 
is an MCC with a super-fine 
mousse, a well-structured 
palate and a long, clean finish. 
Match with: Oysters and sushi. 
Wooiworths price: R1 59.95 

ASTORIA PROSECCO 
NON-VINTAGE 

Prosecco currently outsells 
Champagne globally and 
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the Astoria, from the Veneto 
region in northern Italy, 
is a typical example of why 
the Italians are outdoing the 
French among bubbly lovers. 
Experience: A light-bodied 
and light-hearted wine with 
lime and citrus flavours and 
a frothy bubble. It will add 
fizzy pizzaz to an everyday 
get-together, as well as keep 
the table happy and lift the 
tone of a serious meal. 

Match with: Tuna carpaccio 
drizzled with extra virgin olive 
oil and sprinkled with capers. 
Wooiworths price: R1 09.95 

COMTESSE ALEXIA 
CHAMPAGNE NON-VINTAGE 

This is the "real thing" 
that's grown, made and 
bottled by the Champagne 
producer Alexandre Bonnet 
and exclusively sold in 
Wooiworths. We don't know 
for certain, but Comtesse 
Alexia must surely have been 
an exotic and renowned 
Parisian courtesan who 
was not averse to a glass 
or two of Champagne. 
Experience: A hedonistic 
glassful with definite sex 
appeal: 75% black grapes 
provide fruit depth and 
umami intrigue, while the 
25% Chardonnay ensures 
elegance and a fresh, 
creamy mousse. 

Match with: Seize the moment 
and pop the cork with a wild 
mushroom and truffle risotto. 
Wooiworths price: R299.95 

Cape Wine Master Aiian Muiiins 
has been seiecting the fine wines 
atWooiiesfor21 years. Foiiowhim 
on Twitter, @AiianMuiiinsSA. 






w 



For more refreshing cocktails 
like these, search for 
"Champagne" at taste.co.za. 
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FIZZY 101 

• Open bubbly bottles with 
extreme care. Aim the bottle 

away from your face (and 
anyone else's), hold the cork 
and gently rotate the bottle 
to ease it out. 

• To prevent your glass from 
bubbling over with foam, tilt 
it and pour a small amount 
down the inside, let it settle, 

then fill the glass. 

• A tulip-shaped flute allows 
you the exhilarating sight 
of the tiny bubbles racing 

uptheglass, as well 
as concentrating the 
bouquet at the top. 

• Bounce a diamond ring 
around the base of the 
inside of your flute glasses 
to roughen the surface 
and ensure a spectacular 
mousse. 



COCKTAiLS ARE 
BETTER WITH 
BUBBLES 




SPARKLING 

LIME-INFUSED 

STRAWBERRY 

SANGRIA 

PITCHERS 

Using a sharp mandolin, shred 
6 radishes, then toss with 
1 00 g caster sugar. Squeeze 
the juice of 1 lime onto the 
rim of a pitcher and line with 
the sugared radish to create 
a frosted effect. Fill the pitcher 
until three-quarters full with 

3 fresh gherkin cucumbers 
halved lengthways, 300 g 
halved fresh strawberries, 

T 2 ripe papaya, peeled, seeded 
and quartered, 2 sliced limes 
and 1 litre cranberry juice. 

Top up with sparkling wine 
(or soda water if serving 
teetotallers). Using a vegetable 
peeler, shave long ribbons 
from 4 celery sticks and 

4 asparagus spears and 
use to decorate the pitcher. 
Serve chilled. Serves 4 




BLOOD ORANGE 
FRENCH 75 

In a cocktail shaker, shake 
1 tot gin, V 2 tot freshly squeezed 
blood orange juice and tot 
sugar syrup with ice cubes. 
Strain into a chilled Champagne 
flute. Top up with a good, 
crisp Methode Cap Classique 
and garnish with a Maraschino 
cherry. Serves 1 

\ 
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PEACH BELLINIS 

Slice 3 ripe peaches and blend 
to a smooth puree. Spoon into 
four Champagne flutes and top 
up with sparkling wine. Garnish 
each glass with an extra peach 
slice. Serves 4 



WHArS THE DIFFERENCE? 

SPARKLING WINE: Any wine that has a bubble in it. 
CHAMPAGNE: Wines made in the Champagne region of France 
using the "Champagne method'; in which wine is fermented 
a second time in the bottle. Chardonnay, Pinot Noir and Pinot 
Meunier are the only grapes that may be used. 

METHODE CAP CLASSIQUE (MCC): A South African name 
for sparkling wines made using the Champagne method, 
most often using Chardonnay and/or Pinot Noir. 

CAVA AND PROSECCO: Champagne-method sparkling wines, 
the former from Spain and the latter from northern Italy. 
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SANTA'S LITTLE HELPERS 



Drawing a blank on your Christmas gift list? Everyone loves a bottle of the good stuff. Allan Mullins recommends 
three great wines to give as gifts to even the most tricky to please 



Sometimes Christmas shopping is easier than you think. The next time you're picking up groceries, visit the Woolworths'wine aisle for a 
little liquid gifting. Your friends will be thrilled and your family much more fun to be around this year. 



FOR THE TRENDY 
TIPPLER 

Drinks wines that ore not only in vogue, 
but good enough to impress. 

BOEKENHOUTSKLOOF THE 
CHOCOLATE BOX 2010 
IN CRAFT GIFT BOX 

This Syrah-dominated wine has 
opulent flavours of wild red berry 
fruits, coriander and ground pepper. 
The Cabernet Sauvignon and 
Grenache, along with a splash of 
Cinsault and Viognier, add blacker 
fruits, bitter dark chocolate and floral 
notes. The palate is luscious and silky 
with beautifully integrated tannins. 
The handmade wooden gift box 
makes it even more desirable. 
Woolworths price: R1 99.95 




FOR THE SERIOUS 
COLLECTOR 

Boosts 0 wine cel lor with o collection 
of wine books ond Plotter's guides, eoch 
wine fostidiously recorded ond only 
sipped from Riedel glosses. 

KANONKOP PAUL SAUER 2012 
IN GIFT BOX 

An indication of this wine's pedigree 
is the R1 2 200 per case of six it fetched 
at this year's Cape Winemakers Guild 
Auction. Seventy percent Cabernet 
Sauvignon provides cassis and liquorice 
flavours, while 1 5% Merlot adds dark 
plum, and the same amount of Cabernet 
Franc lends a hint of spice and red fruit. 
The patient collector will cellar this wine 
for 10 to 20 years. 

Woolworths price: R499.95 




FOR THE ENTERTAINER 

Only exceptionol food ond wine will suffice 
ot this oenophile's lovish shindigs. 

VEUVE CLIQUOT YELLOW LABEL 
CHAMPAGNE NON-VINTAGE 
IN MAILBOX GIFT BOX 

This is a blend of the classic Champagne 
grapes, with Pinot Noir providing 
structure and blackcurrant fruit, and a 
splash of Pinot Meunier rounding out the 
whole. Chardonnay adds elegance and 
finesse and ensures a creamy mousse. 

The slick postbox packaging will make 
you even more impatient to pop the cork. 
Woolworths price: R499.95 




SUMMER SIPPING: Although warm weather lends itself to quaffing chilled bubbly and white wines, the reds still 
have their place in the sun. Chill the likes of Grenache and Pinot Noir to 1 3-1 4°C and sip away (see TASTE November 2015). 
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WINE OF THE MONTH 

Right on cue for balmy weather, sommelier Veronica Plaatjies chose 
a refreshing, fruity, multi-award-winning, Chenin Blanc. Nice work 






SOMMELIER 

SNAPSHOT 

Who? Before joining the team 
at Restaurant Mosaic, Veronica 
Plaatjies worked as a waitron 
at the Maslow Hotel where she 
realised she had a passion for 
wine and decided to pursue 
a career as sommelier. Her 
former manager told her about 
the South African Wine Tasting 
Championships (SAWTC) who 
were looking for a team to 
represent SA in a blind-tasting 
competition overseas. She 
was asked to be part of the 
team that went on to achieve 
the best-ever score in the 
competition. Sommelier and 
winemaker Jean-Vincent Ridon 
sent her results to Restaurant 
Mosaic, which spearheaded 
a Sommeliers Protege 
programme. Long story short, 
Veronica was selected and 
is now living her dream. 

Wine choice for December? 

Simonsig Chenin Blanc 2014 
Unwooded Reserve Collection 
(R59.95 at Woolworthsj.This 
vibrantly fruity, easy-drinking, 
refreshing wine is perfect for 
the hot festive season. 

Restaurant Mosaic, Francolin Ave, 
Elandsfontein, Pretoria; tel: 012 371 
2902, restaurantmosaic.com. 



Simonsig Chenin 
Blanc Unwooded 
2014 won gold at 
this year's illustrious 
Veritas wine awards - 
the longest-running 
wine competition 
in South Africa. 



During this year's 
Michelangelo 
International Wine and 
Spirit Awards, a gold 
medal was awarded 
to this stellar Chenin. 



The 2014 award-winner 
- crafted exclusively for 
Woolies - has a pale gold 
colour and lime green rim, 
with notes of ripe tropical 
fruit, peaches and melons 
on the nose. The ripe 
tropical fruit dominates 
the palate with a long 
fruity finish. 



This youthful Chenin 
Blanc can be enjoyed 
immediately, since it does 
not require any ageing. — 
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Simonsig 



' Chenin Blanc 
Unwooded 



2014 

h£serve collection 



PAIRS WELL WITH: 

Light seafood dishes such as rock 
lobster or a summery smoked salmon ' I 
salad with capers and papaya. 





READY, DELI, GO! 

Taking it easy this festive season? Eliminate the fuss when entertaining 
with Woolies’ delicious deli items. Simply arrange on platters and graciously 

accept your guests’ compliments 

Whether your tastes lean towards spicy Indian fare, fresh Mediterranean flavours or sumptuous seafood, Woolies 
has you covered for your next cocktail party with its selection of deli snacks. The easy-to-entertain range includes 
hot-smoked salmon flakes and salmon and prawn terrines; the Indian selection party pack features samoosas and 
chilli bites; and the party food selection contains meatballs, mini BBQ pancakes and chicken skewers. Add to that 
Mediterranean treats such as salami, hummus and olives, and you're just about ready to get the party started. 




TOP TIPS FOR SOUPED-UP SNACKS 

Arrange smoked salmon on Woolies' beetroot chips and sprinkle with 
home-made lime salt for a snack sensation. 

Make sesame puff pastry sticks by brushing thawed Woolies puff pastry 
with beaten egg, cutting into sticks and sprinkling with sea salt and sesame 
seeds before baking at 200°C for 1 5-20 minutes. Serve with Woolies' prawn 
and salmon terrines garnished with pink peppercorns and shaved fennel. 

Serve Woolies' Indian selection party pack, party foods selection and 
modern Mediterranean deli items with pea shoots and blistered vine 
tomatoes for a pop of colour and showstopping finish. 
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TASTES THAT BIND 



GAMMON MY MOM’S WAY 

Christmas is so often fraught but SAM WOULIDGE believes 
her mom’s cider-infused gammon sweetens the spirit 

PHOTOGRAPH TOBY MURPHY PORTRAIT MICHAEL LE GRANGE PRODUCTION HANNAH LEWRY 



I am really conflicted about Christmas. 

While part of me loves the excitement 
leading up to Christmas Eve - the 
decorations, the music, the lights, the 
candlelit church carol services, the riotous 
Secret Santa parties, the mince pies and 
brandy butter — there is also a part of me 
that is always slightly disappointed on 
The Big Day, feeling that, metaphorically 
speaking. Father Christmas never quite 
got my present right. 

I’ve always felt like this. Growing up, 
it was the Christmas holidays rather than 
Christmas Day that I loved. The early- 
evening picnics at Rhodes Memorial 
where we collected pinecones and fed 
carrots to the deer that once roamed 
there. The after-dark joy of looking 
at the Adderley Street Christmas lights 
while bundled up and wearing pyjamas 
in the back seat of my father’s Valiant. 
The magic of fairy-light-strewn trees 
and Father Christmas ho-ho-ho’s at 
the annual Uncle Paul’s party held in 
aid of charity. The delight of making 
new friends at the beach, of seeing 
family again and, in later years, the 




excitement of teenage holiday romances 
and awkward dancing at local discos. 
Christmas holiday meals consisted of 
braaied snoek. Boerewors hot off the 
coals, pan-fried perlemoen, mounds of 
watermelon slices, mangoes and litchis. 
Mountains of rusks with coflees. Rice 
Krispie cookies and oat crunchies. 

Fruit dainties from the many boxes 
of corporate gifts. Quality Street toffees 
secretly taken from tins. 

Compared to all this, a Christmas 
lunch consisting of turkey and Brussels 
sprouts was always bound to be a bit 
of a letdown for me. Still, Christmas 
called for certain rituals and so, upon 
my mom’s insistence that we please 
my grandparents, we ate hot meals on 
sweltering summer Christmas days 
when we’d all rather have been eating 
watermelon, lazing around in our 
bathing suits swimming, reading or 
fishing. But my mom’s sweet, cider- 
infused Christmas gammon and buttery 
mashed vegetables lured us to the table. 
And there was joy in the shared meal, 
as there always is. As I have become 



older, I have begun to understand that 
perhaps Christmas Day is not about 
pleasing myself, it is about pleasing 
others - doing what my mother would 
have referred to as “the right thing”. 

And so it is this same gammon 
that now forms the core of my own 
Christmas traditions. The gammon 
of quiet, polite lunches with my 
grandparents. The gammon of sulky 
teenage years. The gammon of the more 
relaxed, laughter-filled Christmases filled 
with friends and family. The gammon 
shared with visitors who had nowhere 
else to go on Christmas Day. The many 
gammons my mom and I made together 
that wonderful first Christmas lunch at 
my and Jacques’ house, when the kitchen 
looked like an assembly line while the 
house rapidly filled with our loved ones. 
The Christmas gammon I have made 
for my father every year since my mom’s 
death. The gammon I will now make 
for my son. The gammon I can only 
make at Christmas, because it’s the 
only time my mom ever did. W 
confessionsofahungrywoman.com; @samwoulidge 



COMFORTING 
CHRISTMAS GAMMON 

"This is on oduit version of nursery food, which 
is good news for my son. i know he'ii iike the 
gammon and i'm hoping he'ii oiso iike the 
mosh because, at this stage of his iittie iife, 

Seb stiii regards vegetabies in their originai 
form with a measure of distrust." 

Serves 6 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Cooking: 2 V 2 hours 

medium Woolworths Easy 
to Carve gammon 1 x 2 kg 
potatoes 1 kg, peeled and quartered 
carrots 600 g, peeled and thickly diced 



celery stalks 500 g, thickly diced 

Hunter's Gold cider (or ginger ale) 

6x330 ml bottles 

butter 80 g 

Woolworths Christmas honey-and- 
mustard glaze 1 x 1 50 g tub 
butter, to taste 

sea salt and freshly ground black 
pepper, to taste 

1 Wash the gammon and place in a large 
pot, packing the vegetables around it. 

2 Add the cider or ginger ale, ensuring 
the vegetables and gammon are covered. 
Cover and bring to the boil over a medium 
heat, then gently simmer over a low heat 
for about 2 hours (30 minutes for every 
500 g). Keep an eye on the pot, reducing 



the heat if necessary. Do not let it boil dry. 

3 When the gammon is cooked, remove 
it from the heat. Remove the netting and 
peel off the skin, exposing the fat layer. 

4 Score the fat and place in a roasting 
pan with 2 cups of the cooking liquid, 
then brush with the honey-and-mustard 
glaze, cover with foil and place in the 
oven for 1 0-20 minutes at 1 60°C, then 
grill uncovered for a further 1 0 minutes. 

5 Drain the vegetables and roughly mash 
using a fork, add butter and season to 
taste. 6 Serve with the vegetables. 
HEALTH-CONSCIOUS, WHEAT- AND 
GLUTEN-FREE 

WINE: Woolworths DMZ Concerto 
White 2014 



#TASTESLIKEMORE 



THE BEST T-BONE IN THE WORLD 

When SA’s Kitchen Cowboy, Pete Goffe-Wood, met Italy’s 
rock-star butcher Dario Cecchini, an unforgettable meat 
test was the inevitable result 



PHOTOGRAPH JAN RAS PRODUCTION ABIGAIL DONNELLY TEXT PETE GOFFE-WOOD 



I learnt the true value of the T-bone 
from a guy who calls himself the Jimi 
Hendrix of butchers. Dario Cecchini ’s 
temple to meat - Antica Macelleria 
Cecchini: Officino della Bistecca (translated 
as Master Butcher Cecchini: The Office 
of the Steak) - is in the town of Panzano 
in Chianti, just outside Florence. 

Although I’d been given Dario’s 
details by Cape-based chef Giorgio 
Nava, a man who knows a thing or two 
about steak, nothing quite prepared 
me for my first impression. After being 
lured up a cobbled side street by some 
seriously out-of-place rock music, I was 
surprised to find an artisanal butchery 
that looked traditional - except that 
“Thunderstruck” by AC/DC was 
blaring at full volume. A tumbler of 
Chianti was thrust into my hand, 
together with a piece ofTuscan bread 
slathered with a thick layer of Chianti 
butter - lard that had been whipped 

Find recipes for juicy T-bones - 
including this one for parilla-style 
aged T-bone with chimichurri 
and roast red pepper and tomato 
salsa - at taste.co.za. 




with herbs and sea salt until quite light. 

Holding court from behind his 
counter was the coolest-looking butcher 
I had ever clapped eyes on. He was 
dressed in a white, full-length butcher’s 
apron, a white shirt, and bright red 
chinos - the colour of fully oxygenated 
blood - with a matching bandana that 
made it look as if his throat had been 
cut. His black hair was slicked back 
and he had a fiery glint in his eye that 
had quite likely loosened many an 
undergarment by its intensity alone. 

Dario gesticulated wildly with 
his ham-hock hands as he spoke and 
although he didn’t understand a word of 
English, we got on like a house on fire. 
When his assistant told him I was the 
Kitchen Cowboy from South Africa and 
I showed him a photo of myself with a 
haunch of beef on my shoulder, it was as 
though the prodigal son had returned. 

A tour of the butchery revealed a 
beautiful al fresco restaurant at the back, 
which offers two sittings a day. There is 
no menu, only a procession of the most 
magnificent meat cooked in enormous 
pieces over a wood-burning grill. 

The first course was a small offering 
of tartare followed by succulent flash- 
fried slivers of beef. Dario then emerged 
with two bistecca Fiorentina - traditional 
T-bones — each weighing two kilos. 

He held them aloft like trophies and 
made an impassioned speech in Italian, 
ending with the English words: “To beef, 
or not to beef. . .” 

Suitably introduced, the T-bones 
were left to rest and we began our 
meat fest with whole rump grilled to 
perfection, followed by mind-blowing 
rib-eye. The meat was carved at the 
head of a long table stretching out into 
the vineyards, then arranged on platters 




"THIS HEAVENLY 
PIECE OF MEAT 
TASTED OF 
TUSCANY, OF LATE 
SUNSETS, STEAMY 
EVENINGS. SLIGHTLY 
CHILLED CHIANTI” 

that were passed between us. The only 
accompaniments were a simply dressed 
rocket salad, potatoes baked in the coals 
served with Chianti butter, and large 
carafes of Chianti. 

The moment of truth arrived and 
the T-bones were carved. Fortunately — 
and only with god-like fortitude - 
I had managed to hold back on the 
rump and rib-eye in anticipation of the 
fabled Fiorentina. Pure perfection was my 
reward: beautifully marbled, dry- aged 
meat cooked with love over a bed of 
smouldering coals, turned to caramelise 
evenly (not burn) , rested to retain 
the precious juices, and carved with 
surgeon’s precision. It’s not often you eat 
something that elevates itself beyond the 
table and encapsulates time and place, 
but this heavenly piece of meat tasted 
of Tuscany, of late sunsets, sultry evenings, 
slightly chilled Chianti, the conviviality 
of the table. It tasted like summer. 

I have never since tasted a T-bone 
that lives up to the one I ate on that 
midsummer night. But I sure will 
keep trying. W 

Pete is hosting a Tuscan-inspired Fire & Smoke 
pop-up dinner in Joburg on 14 and 15 December. 
Find out more at kitchencowboys.co.za. 
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Crispy skin, juicy, moist flesh ... what could be more divine than roast duck for Christmas? Woolworths' 
ducks are free-range, raised locally on a diet free from animal by-products and are never given routine 
antibiotics or growth promoters. Also available is Woolworths free-range duck fat, the best way to make 
roast potatoes. One thing's for certain, your guests will be very merry indeed. 

SERVING SUGGESTION 

Preheat the oven to 1 80°C. Bring Vi cup soya sauce, 4 T honey, 3 star anise and 1 cinnamon stick 
to a simmer and reduce for 1 0-1 5 minutes over a medium to low heat. Brush the glaze onto the duck and 
roast for 1 V 2 hours, basting every 1 5 minutes. Toss 700 g pink fir potatoes in Va cup duck fat and roast with 
the duck for the last 30 minutes until tender and golden. Serve hot with fresh sage. 
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Home is where the ham is 

Whether it’s roast gammon on Christmas Day or pulled pork buns for 
New Year’s Eve - the South African Pork Producers’ Organisation’s range 
of top-quality products will be your saving grace these holidays. 
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TIPS AND TRICKS FOR TASTY GAMMON 

• Poach gammon for 30 minutes per 500 g, this reduces roasting time and adds extra succulence. 

• If you want to go the traditional route, add peppercorns, bay leaves, carrots, celery, cloves and onion 

to the poaching liquid. You could also use just water, or for something different, ginger beer. 

• If you poach your gammon in water, reserve the poaching liquid as it makes a great ham stock. 

• Once the gammon is poached, remove the skin to reveal the fat layer underneath. 

Score using a sharp knife and glaze before roasting for a sticky, delicious finish. 

• To remove a poached gammon's skin, carefully slice from one side of the gammon to the other using 

short, quick strokes to help peel the skin up and away from the fat. 

• To score the fat, use a sharp knife and slice across the surface in parallel lines. 

Do the same in the opposite direction to make diamond shapes. 

• For a great glaze, drizzle the gammon with honey, sprinkle with brown sugar and stud each diamond 
shape with cloves. Alternatively, place 1 cup honey, I /2 cup soya sauce, 4 T wholegrain mustard, 4 star anise, 

2 cinnamon sticks, 8 cloves and 8 sage leaves into a small saucepan and simmer for 1 0-1 5 minutes. 

• Roast the scored and glazed gammon for 20-30 minutes at 200°C until golden and sticky. i ■ 

Baste with the glaze. Serve with roast baby potatoes, peas and poached summer stone fruit. ■ ' ’ 
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THE PERFECT PULLED PORK 



PULLED PORK SHOULDER 

Preheat the oven to 1 30°C. Thinly score the fat of 1 x 4 kg 
bone-in pork shoulder. Smash together 2 T fennel seeds, 1 dried 
chilli, 1 T coriander seeds and sea salt. Rub the spice mix into the 
scored fat and drizzle with olive oil. Place the pork in a roasting 
pan, then add 3 chopped red onions, 3 chopped red apples, 

1 sliced bulb fennel, the cloves from a head of garlic and a handful 
of sage. Pour over 1 litre ginger beer. Roast for 1 0 hours or 
overnight. Remove the pork from the juices and, when cool, 
pull apart using 2 forks. Strain and reduce the pan Juices over 
a medium heat for 1 0 minutes, then pour over the shredded pork. 

PULLED PORK BELLY 

Preheat the oven to 230°C. Roast 1 .5 kg pork belly on a roasting 
rack in a deep roasting tray for 1 5 minutes. Remove from the oven 
and pour 1 cup boiling pineapple Juice or stock into the base of the 
tray. Reduce the heat to 1 50°C and roast for a further hour. Remove 
from the oven and brush with V2-1 cup Woolworths Napa Jack's 
Sweet & Smoky Bar-B-Q Sauce and roast for a further hour, or until 
the meat is very tender. Pull apart using two forks and caramelise 
the meat in a hot pan with some more BBQ sauce before serving. 
Cook's note: Serve the pulled pork with slaw and soft buns. 
Complement the feast with Woolworths' delicious pork pinwheel 
skewers, pork and lemon kebabs and bacon-wrapped chipolatas. 



TIPS AND TRICKS FOR PULLED PORK 



• If you're roasting pork shoulder, roast it long and slow to make sure 
that it falls off the bone - you can't take any shortcuts. 

• Pulled pork is usually made with pork shoulder but it needs to cook 
for 1 0 hours to become very tender; pork belly is much quicker. 

• If you want the fullest flavour, resist the urge to eat it straight away. 
Pull the pork and let the shredded meat sit in the juices in the fridge 
and soak up all the flavours overnight. This also gives the meat 

a chance to rest and ensure it's soft. 



• Roast the pork shoulder in cider, stock or even pineapple Juice. 
Try a combination of 1 litre stock with 1 0 drops Woolworths 
Hickory Liquid Smoke, fresh thyme and garlic. 

• To make your own basic BBQ spice rub, pound together 
2 1 crushed coriander seeds, Vi t chilli flakes, Vi cup paprika, 

Vi cup brown sugar, 2 1 onion powder, 2 1 garlic powder | 
and salt and pepper and rub into the fat. 

• For a succulent pulled pork shoulder, always cook the 
shoulder bone in and try to make sure the fat layer is not 
too thick so you don't end up with fatty pulled pork. 

Wrap the tray in clingwrap and then tinfoil. The tinfoil ^ 

keeps the clingwrap from melting and the clingwrap keeps 
all the Juices in and prevents the meat from drying out. 

Make sure your baking dish or tray is deep enough that 
the clingwrap doesn't touch the meat when wrapped. 
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SIMONSIG 

STELLENBOSCH 

CELEBRATE * 

WITH THE ORIGINAL CLASSIC 
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ESPECIALLY MADE 
FOR WOOLWORTHS 
BY THE PIONEERS OF 
CAP CLASSIQUE. 



O SimonsigWines Q @Simonsig_Wines www.simonsig.co.za 



Not for Sale to Persons Under the Age of 18. 
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CHRISTMAS SPECIAL 



WAYS 

TO HAVE YOUR 
BEST CHRISTMAS 
EVER! 

It's here. Finally. TASTE'S ultinnate countdown to the coolest 
festive season you'll ever have (’til next year). And in starring roles... 

64 your juiciest gammon 64 crunchiest roast potatoes 67 most heat-appropriate sides 
76 next-level trifle 74 an unexpected bird 72 genius table tips 73, mince pies reinvented 
and... drumroll... 80 four no-fuss menus that involve hardly any cooking at all! 



PHOTOGRAPHS JAN RAS RECIPES AND PRODUCTION ABIGAIL DONNELLY 

FOOD ASSISTANTS CLEMENT PEDRO, JACQUELINE BURGESS AND CHAD JANUARY 



Home-made edible gifts always go down a treat. Plan ahead this year and make these five-spice Christmas biscuits. Wrap them in cheesecloth, 
tie with ribbon and attach a printed label. See page 61 for the recipe and turn to page 70 for more home-made gift ideas. 




TURKEY WITH FLAVOURED BtiTTER 



^ COVER THE WII^S AND 
DRUMSTICKS WITH FOIL FOR THE 
FIRST STAGE OF ROASTING, 
THEN REMOVE HALFWAY THROUGH. 










Three-pack 
handmade paper 
angels, R/5. 



DONT SKIMP 
ON THE STUFFING 




I ROAST 
I MAGNIFICENT 
I TURKEY 

With just 0 little extra love and attention 
(and the recipe below) you can end up with 
perfectly moist turkey The key is to baste the 
bird in its own juices every 30 minutes or so 
to keep it succulent. A great stuffing will also 
help keep things juicy 

TURKEY WITH 
FLAVOURED BUTTER 

Serves 8 

A LITTLE EFFORT 
Preparation: 15 minutes 
Cooking: 2 hours, plus 45 minutes 
resting time 

free-range turkey ± 4 kg, thawed 

and at room temperature 

carrots 2, roughly chopped 

celery 3 stalks 

onions 3, roughly chopped 

turkey giblets (that come with the bird) 

garlic 1 bulb, halved 

bay leaves 4 

butter 1 50 g, melted 

For the flavoured butter, combine: 
butter 250 g, softened 
thyme 2 sprigs, leaves removed and 
finely chopped 

rosemary 3 sprigs, leaves removed 

and finely chopped 

garlic 4 cloves, finely grated 

sea salt and freshly ground black 
pepper, to taste 

1 Preheat the oven to its hottest 
temperature. Fill the turkey's cavity with 
the stuffing (see right) and place into a 
large roasting dish lined with the carrots, 
celery, onions, turkey giblets, garlic and 
bay leaves. 2 Spread the flavoured butter 
evenly under the skin. 3 Reduce the oven's 
temperature to 1 80°C and roast the turkey 
for 2 hours, basting with the melted butter 
and juices. The turkey is cooked when the 
juices run clear when a knife is inserted 
into the thickest part and the skin is 
browned. 4 Remove from the roasting dish 
(set aside for making the gravy), cover with 

4 layers of tin foil and rest for 45 minutes. 

5 Serve with the gravy (see page 65). 
CARB-CONSCIOUS, WHEAT- AND 
GLUTEN-FREE 

WINE: Buitenverwachting 
Chardonnay 2014 



SAUSAGE STUFFING 

Serves 1 2 
EASY 

GREAT VALUE 
Preparation: 25 minutes 
Cooking: 25 minutes 

extra virgin olive oil 6 T 
leeks 300 g, washed and 
roughly chopped 
garlic 8 cloves, finely chopped 

brown mushrooms 250 g, torn 

baby spinach 200 g 

Granny Smith apples 3, peeled, 

cored and finely diced 

Woolworths traditional pork 

sausages 500 g 

ground nutmeg 1 t 

sea salt and freshly ground black 



FIVE-SPICE 
CHRISTMAS BISCUITS 

Makes 10 
EASY 

GREAT VALUE 
Preparation 30 minutes 
Baking: 10-15 minutes 

butter 1 25 g, softened 

sugar 100 g 

vanilla pod 1, seeds scraped out 

free-range egg 1 
flour 240 g 
baking powder 1 t 
ground cinnamon Vi t 
ground ginger Vi t 
ground nutmeg Vi t 
ground cloves Vi t 
milki T 

For the icing: 
free-range egg white 1 



pepper, to taste 

1 Heat 3 T olive oil in a pan over 
a medium heat. Add the leeks and 
cook until completely soft and slightly 
caramelised. Add the garlic and cook 
for a further minute. Transfer to a large 
mixing bowl. 2 Add a little more oil 
to the pan and cook the mushrooms 
in batches until caramelised and cooked 
through. Add to the leek mixture. 

3 Blanch the spinach in boiling salted 
water for 30 seconds, then plunge into 
iced water to stop the cooking process. 
Squeeze out any excess water, then 
chop roughly and add to the mixing 
bowl. 4 Add the apple, sausage meat 
and nutmeg and season to taste. 

Use to stuff the turkey (see left). 



icing sugar 195 g 
edible gold, to decorate 

1 Preheat the oven to 1 SOT and line 
a baking tray with baking paper. 

2 Using an electric beater, beat the 
butter, sugar and vanilla seeds until 
pale and creamy. Add the egg and beat 
until well incorporated. 3 Sift the dry 
ingredients together and mix into the 
butter mixture using a spatula. Add 
the milk and mix. 4 Roll out the biscuit 
dough onto the baking tray and chill 
for 30 minutes. 5 Cut out shapes using 
cookie cutters. Bake for 1 0-1 5 minutes, 
or until golden brown. Cool on a wire 
rack. 6 To make icing, mix the egg 
white with the icing sugar, 1 T at a time, 
until smooth. Ice the biscuits and paint 
with edible gold. 

WINE: Jordan The Outlier Sauvignon 
Blanc 2014 




Yes, you can ditch the bread in your stuffing 
- it doesn’t matter what your mom says 
(and the Banters will feel so loved this year). 
The sausage meat binds the mixture to create 
what’s really a beautiful terrine. The combo 
of earthy, fruity, herby flavours is a winner. 





CHRISTMAS SPECIAL 



MAPLE-GLAZED GAMMON WITH 
CARDAMOM-AND-GINGER PICCALILLI 






RED ONIONS 



BAKED IN CREAM AND GORGONZOLA 



SPOIL THE VEGETARIANS 

(THEY ARE PEOPLE, TOO) 



ROAST CARROTS TT^TAMARIND DRESSING WITH YOGHURT 





CHRISTMAS SPECIAL 



MAPLE-GLAZED GAMMON 
WITH CARDAMOM-AND- 
GINGER PICCALILLI 

Serves 1 0 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Cooking: 3 hours 

onion 1, halved 
carrot 1 
celery 1 stalk 
bay leaves 4 
bone-in gammon ± 4 kg 
cloves, to garnish 

For the glaze, mix: 
orange marmalade 1 cup 
crystallised ginger 4 T, roughly chopped 
(plus some of the preserving liquid) 
maple syrup 1 cup 

1 Bring a large pot of water to a simmer 
and add the onion, carrot, celery and bay 
leaves. Add the gammon and cook for 

2 hours. Remove and set aside. 2 Remove 
the top layer of skin from the gammon, 
working slowly to ensure you don't cut 
into the fat underneath. Score the fat in 

a crosshatch pattern, studding each corner 
with a clove. 3 Preheat the oven to 1 80°C. 
Place the gammon on a roasting tray and 
roast for 1 5 minutes, then drizzle over 
half the glaze, ensuring all the gammon 
is covered. 4 Return the gammon to 
the oven for a further 1 5-20 minutes, 
or until sticky. Baste the gammon with the 
remaining glaze and roast for a further 
1 5 minutes. 5 Remove from the oven and 
rest for 20 minutes. Slice and serve with 
the piccalilli (see page 70). 

DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Tierhoek Grenache 201 4 

RED ONIONS BAKED 
IN CREAM AND 
GORGONZOLA 

Serves 8 as a side 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 45 minutes 

small red onions 750 g 
large leeks 3, washed and chopped 
Gorgonzola 1 50 g, broken into pieces 
garlic 4 cloves, finely grated 
thyme 2 sprigs 
ground nutmeg Vi t 
cream 2 cups 

sea salt and freshly ground black 
pepper, to taste 



1 Preheat the oven to 1 80°C. Place the 
onions on a board, root side down. Cut 
a cross into each one, taking care not 
to cut all the way through. 2 Place the 
onions and leeks in an ovenproof dish, 
then add the Gorgonzola, garlic, thyme, 
nutmeg and cream. 3 Season and bake 
for 35-45 minutes, or until the cream 
has reduced and the onions are cooked. 
CARB-CONSCIOUS, HEALTH-CONSCIOUS, 
MEAT-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Waterkloof Circle of Life White 201 4 

ROAST CARROTS IN 

tamarind dressing 

WITH YOGHURT 

Serves 6 as a side 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 40 minutes 

Woolworths rainbow carrots 1 bunch 
Woolworths double-cream yoghurt 

1 cup 

red chilli 1 , finely chopped 

For the dressing, mix: 
tamarind paste 3 T 
extra virgin olive oil Va cup 
maple syrup 1 T 
salt, to taste 

1 Preheat the oven to 1 80°C. Toss the 
carrots with most of the dressing, 
reserving a little. 2 Roast for 30-40 
minutes, or until tender and caramelised. 

3 Spread the yoghurt onto a platter, then 
top with the carrots. Drizzle over the 
remaining dressing, olive oil and chilli. 
CARB-CONSCIOUS, HEALTH-CONSCIOUS, 
FAT-CONSCIOUS, MEAT-FREE, WHEAT- 
AND GLUTEN-FREE 
WINE: Cederberg Ghost Corner 
Sauvignon Blanc 2015 



GRAVY 101 

Do not settle for lukewarm jus, people. 
Keep it simmering on the stove 
in a small pot, then fill your gravy 
boats with hot water to warm them. 
Pour off the water and add the gravy. 




EMBRACE 

DUCK-FAT 

ROAST 

POTATOES 

(YOU’LL THANK US) 

There's o reason Woolies sells duck fat oil 
year round . . . Used Instead of butter or oil, 
it will lend a magical, festive flavour to the 
crunchiest roast potatoes you've ever served. 
Be brave! You can take up Pllates In January 

POTATOES ROASTED 
IN DUCK FAT 

Serves 8 as a side 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 1V2 hours 

Woolworths everyday large potatoes 

2 kg, peeled and halved lengthways 

Woolworths free-range duck fat 1 65 g 
salt, to taste 

1 Preheat the oven to 1 80°C. Bring a 
large pot of salted water to the boil. 

Add the potatoes and cook until just 
tender. Remove the pot from the heat 
and roughen the outside of the potatoes 
using a fork. 2 Place the duck fat in a large 
roasting pan and heat in the oven for 
1 0 minutes (it will melt and become 
liquid). Carefully add the potatoes 
to the roasting dish and roast for 1 hour, 
turning every 20 minutes. They should 
be completely crisp on the outside and 
fluffy inside. 3 Remove the potatoes from 
the roasting tray and drain on kitchen 
paper. Season with salt while still hot. 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Steenberg Merlot 2014 






POTATOES ROASTED IN DUCK FAT 



CHEAT'S CHEESE AND SWEETCORN "SOUFFLE' 



MAKE THOSE PAN JUICES COUNT 



If your roast bird does go south, a good gravy can work wonders. Take those turkey juices to dizzy heights with this 
recipe. The secret to the lump-free variety? Add hot water (not cold) to the pan juices after you've added the flour. ^ 

TURKEY GRAVY renderedfatandjuices, as well 

as some of the stuffing that has 
fallen out and caramelised witlrthe 
carrots, celery, onions and giblets. 

2 Place the roasting pan over a 
medTGm heat, then stir through the 
wine and tomato paste. Once most 
ofthe wine has reduced, add the ^ 
flour and mix. Cook fori minute, 
then add warm water, stirring 
continually. Simnlerjor 10 minutes. 



adding more wa.ter if necessary. 

3 Press down oh the ingredients 
using a potato m'Isherto add extra 
flavour and teiciure/lf the gravy 
is not at the desVred texture after 
simmering for a while, add a little 
more flour, mix through and cook 
for a bit longer. 4 Pass the thickened 
gravy through a sieve;then check 
the seasoning. Serve with the 
portioned turkey. 



Serves 8 

A LITTLE EFFORT 
Preparation: 15 minutes 
Cooking: 20 minutes 

white wine Vi cup (optional) 

tomato paste 2 T 
cake flour 2-3 T 



1 After cooking the turkey, the 
roasting pan should contain 









CHRISTMAS SPECIAL 




GIVE THE KIDS 
A CHEESY SIDE 

(JUST GO EASY 
ON THE CHILLI) 

You know they'll shun the Brussels sprouts 
but this super-eosy, cheesy creamed 
sweetcorn bake will charm even the 
fussiest ofkidlings. Expect to find 
yourself eating it straight out of the 
fridge, Nigel la-style, the next morning. . . 

CHEAT'S CHEESE AND 
SWEETCORN "SOUFFLE" 

Serves 6 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 1 hour 

free-range eggs 3, beaten 
cream-style sweetcorn 3 x 420 g cans 
mature Cheddar cheese 250 g grated 
sea salt and freshly ground black 
pepper, to taste 
chilli flakes 1 T 

1 Preheat the oven to 1 SOT. Mix the 
eggs with the sweetcorn. 2 Fold in 
the cheese, seasoning and chilli flakes. 

3 Pour into a greased casserole dish and 
bake for 1 hour or until golden and set. 
FAT-CONSCIOUS, WHEAT- AND 
GLUTEN-FREE 

WINE: Kleine Zalze Chenin Blanc 2015 



DO MAKE A SEATING PLAN! 

If you have a large gathering of friends and family, save the scramble for seats 
(and potential politics) by doing a little advance scheming. Set the table first 
thing in the morning and seat guests in a way that minimises conflict and 
will inspire lively chat (hint: separate the sensitive stepmothers from sarcastic 
sons-in-law). See page 72 for festive table decor ideas 

HOST 



LOUD, 

DRUNK 

UNCLE 




HARD-OF- 

HEARING 

NEIGHBOUR 


EAGER 

BOYFRIEND 




STUDENT 

DAUGHTER 


GOOD 

TALKER 




GOOD 

LISTENER 


GUSHY 

AUNT 




BRASH 

BROTHER- 

IN-LAW 


CHATTERBOX 

NIECE 




LAID-BACK 

NEPHEW 


X 


HOST 









TO FREE UP YOUR OVEN, 
MAKE A SIDE THAT CAN 
BE SERVED AT ROOM 
TEMPERATURE. 

Wreath, R499. 



H. 



WHAT NOT TO SAY AT THE FESTIVE TABLE 

(OR YOU’LL BE EATING SOMEWHERE ELSE NEXT YEAR) 



"So what was your 
annual bonus?" 



TO YOU THINK 
YOU NEED TO 
GOON A DIET 
IN JANUARY?" 



'Tm following 
a juicing 
programme 
this month, so 
just bring me 
a glass, thanks." 










I TOOK 500 
PICS OF OUR 
MACCHU 
PICCHU 
TRIP ON MY 
IPHONE. HERE, 
TAKE A LOOK.” 



"What did you really 
pay for this place?" 






"The best Xmas lunch I 
ever had was in 1999." 



r: 



MY GP SAYS 
HE’S NEVER 
SEEN IT 
QUITE THIS 
BAD. LET ME 
SHOW YOU.” 





REMEMBER IT IS SUMMER! 



It's hot out there (unless you live In the Cope, where, let's face It, anything con 
happen) so we're betting your guests will appreciate a great salad or two. 



EXOTIC TOMATO 
SALAD 

Serves 6 as a side 
EASY 

GREAT VALUE 
Preparation: 15 minutes 

Woolworths exotic tomatoes 

350 g, some halved and others 
left whole 

Woolworths barrel-aged 
Greek-style feta 200 g 
parsley 4 T roughly chopped 
red chilli 1 , finely chopped 



sea salt and freshly ground 
black pepper, to taste 

1 Place the tomatoes on 
a large serving dish, then 
drizzle over the dressing. 

2 Cut or break the feta, then 
place on the tomatoes. 

Scatter over the parsley 
and chilli before serving. 
CARB-CONSCIOUS, FAT- 
CONSCIOUS, MEAT-FREE, 
WHEAT- AND GLUTEN-FREE 
WINErWaterkloof Cape Coral 
Mourvedre Rose 2015 



FENNEL, FIG AND 
GRANA PADANO 
SALAD 

Serves 6 as a side 
EASY 

GREAT VALUE 
Preparation: 20 minutes 

fennel 2 bulbs, thinly sliced 
ripe figs 6, quartered 

Grana Padano 1 00 g, 
thinly sliced 
sea salt and freshly 
ground black pepper, 

to taste 



lemon 1, juiced 
extra virgin olive oil, 

for drizzling 

Place the fennel, figs and 
Grana Padano on a platter. 
Season to taste, squeeze 
over the lemon juice and 
drizzle with olive oil. 
CARB-CONSCIOUS, FAT- 
CONSCIOUS, HEALTH- 
CONSCIOUS, MEAT-FREE, 
WHEAT- AND GLUTEN-FREE 
WINE: Fleur du Cap 
Unfiltered Chenin 
Blanc 2015 






CHRISTMAS SPECIAL 





GO TRADITIONAL 
WITH A TWIST 



Smoked salmon is a standard 



Christmas starter (nothing wrong with 
that) but you could also cure your own 
fresh salmon trout with beetroot and 
salt and serve with home-made pickles. 
It's much easier than you think ... 

TROUT GRAVLAX 
WITH QUICK PICKLED 
CUCUMBER 



beetroot 1 bunch, grated 

brown sugar 150 g 

coarse salt V 2 cup 

vanilla pod 1, seeds scraped out 

lime 1, zested 

good-quality gin 4T 

trout sides 2 



For the quick pickled 
cucumber, mix: 
white wine vinegar 1 cup 
English cucumber Vi, thinly sliced 
dill 1 T roughly chopped 

1 Mix the beetroot, sugar, salt, 
vanilla seeds, lime zest and gin. 

2 Pack the cure mixture onto the 
trout, wrap tightly in clingwrap then 
chill for 6-8 hours, or until the trout 
has firmed up and taken on the 
colour of the beetroot. 3 Rinse 

off the cure and pat the fish dry, 
then slice thinly. Serve with the 
quick pickled cucumber. The trout 
will keep in the fridge for a week. 
FAT-CONSCIOUS, DAIRY-FREE, 
WHEAT- AND GLUTEN-FREE 
WINE: Vergelegen Sauvignon 
Blanc 2015 



Serves 6 
EASY * 

GREAT VALUE 
Preparation: 5 minutes, 
plus overnight chilling 




KEEP YOUR SPIRITS COOL 

^ Make a beautiful bottle cooler to keep spirits cold and double as table decor. Just reinvent 
an old colddrink bottle filled with the prettiest fruits and herbs. 
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MAKE YOUR OWN EDIBLE 
GIFTS & ORNAMENTS 



Moke 0 big batch of this aromatic piccalilli and bottle half to give away as gifts (and save 
some for your pantry). Use Consol jars decorated with ribbons and a guirky printed label. 
Our version is made with festive spices - cardamom and ginger - and chunky vegetables. 
Needless to say this is what you'll be eating on your gammon sandwiches all month long. 



FESTIVE PICCALILLI 

Makes 5 cups 
EASY 

GREAT VALUE 
Preparation: 20 minutes 

apple cider vinegar 1 Vi cups 
water 1 cup 
sugar 150 g 
peppercorns 5 
ground turmeric 1 T 
ground ginger 2 T 
cardamom 14 pods, crushed 
shallots 2, halved lengthways 
garlic 3 cloves, lightly snnashed 
bay leaves 6 

cauliflower florets 400 g, chopped 
fennel 1 bulb, roughly chopped 



red chilli 1, halved 
butter 1 T 
flour IViJ 

wholegrain mustard 2T 

1 Bring all the ingredients except the 
vegetables, butter, flour and mustard 
to the boil. Simmer for 5 minutes, then 
add the vegetables and chilli in small 
batches. 2 Cook until tender but still 
slightly crunchy - about 4 minutes. 
Remove from the liquid. 3 Mix the 
butter and flour to form a paste. Add 
to the pickling liquid and whisk until 
the liquid has thickened. 4 Remove from 
the heat and stir in the mustard. Pour 
over the vegetables and bottle. 
FAT-CONSCIOUS, DAIRY-FREE 




BOOZY NEWS: Don't take wine specifically for the meal unless asked 
(your hosts have already chosen what they want to serve), and never believe 
them when they tell you not to bring anything. A well-chosen bottle they can 
enjoy later is a great idea. See page 46 for suggestions. 
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...OR 
BUY THE 
PRETTIEST 
ONES 
FROM 
WOOLIES 




Shortbread biscuits, R129.95. 







clarified butter 50 g, melted 
bay leaves 2 
sage leaves 3-6 
pink peppercorns 1 5 
toasted ciabatta, for serving 
gherkins, for serving 

1 Fry the shallots in the olive oil until 
soft and translucent. Add the garlic and 
sage and cook for 1 minute. Transfer 
to a blender. 2 Increase the heat and 
cook the chicken livers in the same 
pan for a few minutes on each side 
until lightly coloured but still a little pink 
in the middle - if you overcook the livers 
they will lose their smooth texture and 
become grainy. 3 Pour in the sherry or 
brandy and cook for 2 minutes, then 



add the nutmeg and season to taste. 
Simmer for a few minutes, then place 
the cooked livers into the blender with 
the cooked shallots, garlic and sage. 

4 Add the melted butter and process 
until smooth. Add the cubed butter 
and process once more. Transfer the 
pate into a serving bowl. 5 Pour over 
the clarified butter and sprinkle over 
the bay leaves, sage leaves and pink 
peppercorns. 6 Chill to set for 2 hours. 
Serve with the ciabatta and gherkins. 
Cook's note: If the butter seal isn't 
disturbed, the pate should keep for 
as long as two weeks in the fridge. 
WINE: Krone Chardonnay-Pinot 
Noir2015 



CHICKEN LIVER PATE 



Serves 8 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Cooking: 15 minutes 

olive oil 2 1 

shallots 2, peeled and finely chopped 
garlic 2 cloves, finely chopped 
sage a few sprigs, finely chopped 

chicken livers 400 g 
sherry or brandy 3 T 
freshly ground nutmeg Va t 
sea salt and freshly ground black 
pepper, to taste 

butter 300 g, half melted and half cubed 











Make a Christmas tree 
using cinnamon sticks 
as a place decoration. 



Order laser-cut 
paper art for your 
place settings. 



Tie your cutlery 
with olive 
branches. 



DECK THE HALLS 



and lay an inspired festive table. This year{s v\be is informal with a hint ofbling. Difch the cipth and combine bare 
materials, baubles, mix-and-mdtch glas^are and home-made edible treats. ; ■ 



wood \Afith copper,, paturai 



Pantograph Chari 
flute, R79.9! 



Wooden glitter 



Mince pies and home-made ^ 
biscuits make fantastic table 
favours. 



wine glass, R69.95. 







CHRISTMAS SPECIAL 





REINVENT THE MINCE PIES 

Moke your Christmas baking much easier by Wing a pastry-iined tray with fruit mince and adding 
star-shaped pastry cut-outs for the top. Then just cut into brown ie-styie sguares and serve. 



CHRISTMAS PIE 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 45 minutes 
Baking: 40 minutes 

For the shortcrust pastry: 
flour 120 g 
saltV 2 1 

icing sugar 2 T 
butter 1 50 g, softened 
water 1 T 

free-range egg yolk 1 , beaten 

Forthefuit mince: 

dried Turkish figs 220 g 

Granny Smith apples 3, peeled and diced 

prunes 500 g, roughly chopped 



pine nuts 100 g 
seedless raisins 500 g 
dried cranberries 250 g 
white pepper Vi t 
nutmeg Vi t 
ground cinnamon 1 t 
ground ginger 1 t 
ground cardamom 1 t 
oranges 3, zested and juiced 
lemon 1, zested 
brown treacle sugar 1 00 g 
brandy V4 cup 

1 Preheat the oven to 1 SOT. To make the 
pastry, sift the flour, salt and icing sugar 
into a bowl. Work in the butter using 
your fingertips until the mixture is the 
consistency of fine breadcrumbs. 2 Stir 
the water into the egg yolk, then mix 



it into the flour-and-butter mixture. 

3 Work the mixture into a stiff dough, 
adding water if necessary. Wrap 
the dough in clingwrap and chill for 
30 minutes. 4 Roll out the pastry onto 
a floured surface and cut to the size of 
your baking tray. Cut out pastry stars for 
the top from the pastry offcuts. 5 Place 
on a greased baking tray and prick all over 
using a fork. Set aside. 6 To make the fruit 
mince, place all the ingredients into a 
large saucepan and cook over a medium 
heat for 1 0 minutes, or until most of the 
liquid has reduced and the mince is sticky. 
7 Spoon generously over the pastry sheet 
and top with the pastry stars. Bake for 
30-40 minutes, or until golden brown. 
WINE: De Krans Ruby Port NV 



THE SIX RULES OF 
CHRISTMAS DAY 2015 



CHRISTMAS SPECIAL 




No cellphones for the duration of the meal 
(but you may Instagram your fingers raw 
before and after).The first person to break 
the rule will be locked in the spare room with 
Moriah Corey Does Christmas at full volume. 




No TV while you're eating - it doesn't matter 
if they're screening pre-match-day hype 
before the Boxing Day Test. Don't. Turn. It. On. 




Stay out of the kitchen unless you are the 
cook or you've been asked to help. (But 
if you pick your moment, you could sneak 
a piece of crackling when no one's looking.) 




Subtle loosening of belts followed by casual 
stretching out on the couches or the lawn is 
essential after the meal - your hosts will take 
it as a compliment. And if you are the host, 
you deserve it. 




Create fridge space by packing some 
leftovers into containers for people 
to take home. (Handing a rowdy uncle 
aTupperware is also a good exit cue). 
Alternatively, show those leftovers some 
love with the ideas on page 1 1 0. 




Help clear the table but no washing of dishes 
until after dessert has settled. 

Stocking advent calendar, R299. 




♦ 



10-pack glass bauble lights, R250. 



CRISPY ROAST 
DUCK WITH CONFIT 
VEGETABLES 

Serves 8 
EASY 

Preparation: 20 minutes 
Cooking: 1 hour 

beetroot 1 bunch 
sweet potatoes 1 kg 
large butternut 1, peeled 
garlic 2 bulbs, snnashed 
thyme 2 sprigs 

sea salt and freshly ground black 
pepper, to taste 
free-range ducks 2 



1 Preheat the oven to 1 SOT. Using 
a mandolin or sharp knife, slice the 
beetroot, sweet potato and butternut 
on the medium setting of the mandolin 
or into slices about 5 mm thick. 2 Layer 
all the vegetables into a large roasting 
dish and add the garlic and thyme. 
Season to taste. 3 Place the ducks on 
top of the vegetables and roast for 
1 hour, or until the fat has rendered 
out of the duck. The skin should be crisp 
and evenly golden brown. 4 Drain off 
the excess fat, portion the ducks and 
serve with the vegetables. 
HEALTH-CONSCIOUS, DAIRY-FREE 
WINE: Dombeya Pinotage 2014 




COOL IDEA: MAKE FRUITY 
ICE CUBES TO SERVE WITH 
COCKTAILS BY FREEZING 
BERRIES IN ICE TRAYS 




X^^SIDER A DIFFEREKIT BIRD 



Why not think beyond turkey and chicken -and give the mighty duck its due this year. It's festive, hearty and goes 
beautifully with red wine: try Grenache, Syrah or a Pinot Noir to match its richness. 
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CHRISTMAS TRIFLE 
WITH ITALIAN 
MERINGUE 



COCONUT SEMIFREDDO 



Serves 1 0 
EASY 

GREAT VALUE 
Preparation: 40 minutes 



Woolworths strawberry-flavoured 
jelly 3 X 80 g packets 
strawberries 200 g, thinly sliced 

Woolworths chocolate sponge cake 

1 x550g 

rum, sherry or brandy 4 T 
cream 2 cups, whipped 
white chocolate 400 g, nnelted 
raspberries 350 g 










For the Italian meringue: 
sugar 300 g 
water 1/3 cup 

free-range egg whites 4 



1 Prepare thejelly according to 
package instructions and set aside 
to cool. Pour one of the jellies into 
the trifle bowl. Place into the fridge 
to set. 2 Once set, scatter over the 
strawberries and chill. 3 Remove the 
icing from the sponge cake, slice 
and place a layer of cake over the 
strawberries. 4 Pour the rum, sherry 
or brandy over the cake. Fold the 
whipped cream into the melted 
chocolate. Spread half the mixture 
over the cake and chill for 1 0 minutes. 
5 Pour the second jelly over the cream 

anH niarci half thd racnhorrioc in tho 

jelly. Return to the fridge to set. 

of jelly and raspberries. Return to the 
fridge to set. 7 To make the Italian 

in a pan over a medium heat and 

water; it should form a soft, pliable 

syrup in a steady stream, whisking 
continually until the meringue is firm. 

set trifle and use a blowtorch to brown 



u 



Serves 6 
EASY 

GREAT VALUE 
Preparation: 30 minutes, 
plus overnight freezing 

free-range eggs 2 

free-range egg yolks 2 

caster sugar 1 70 g 

cream 1 cup 

coconut cream 1 cup 

Woolworths coconut marshmallows 

150 g, chopped 

desiccated coconut 20 g, toasted 

large sugar cones 6 

70% dark or milk chocolate 

100 g, melted 

1 Place the eggs, egg yolks and caster 
sugar in a glass bowl over a pot of 
simmering water. Beat using an electric 
beater for 3-4 minutes, or until thick 
and pale. Remove from the heat 

and continue whisking for another 

3- 4 minutes or until cool. Set aside. 

2 Whisk the cream until soft peaks 
form. Gently fold the egg mixture and 
the coconut cream into the whipped 
cream. Fold in the marshmallows and 
toasted coconut. 3 Pour the mixture 
into an ice-cream tub and freeze for 

4- 6 hours or overnight. Dip the sugar 
cones into the melted chocolate 

to coat the rims. Set aside to harden. 
Scoop the semifreddo into the 
chocolate-dipped cones. 

WINE: Woolworths Natural Sweet 








CHRISTMAS SPECIAL 
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TAKE THE 
TRIFLE TO THE 
NEXT LEVEL 

If there's on annual trifle war In your house 
(to sherry or not to sherry? That Is the 
question), this one will settle the score. 






Make a rustic platter from an old log covered with brown 
paper and circled with olive branches. It's the perfect way 
to showcase a combo of Woolles cheeses (drizzled with 
honey), served with a selection of crackerbreads, spiced 
fruit and peanut brittle. 



Blue cheese fans 
will love the semi- 
soft De Leeuwen, 
which has a lovely 
robust flavour. 



Traditional 
double-cream 
Camembert 
a semi-soft 
white mould 



Chevre Roue 
goat's milk cheese 
is dusted with 
vegetable ash for 
an earthy taste. 



Spiced poached 
cardamom are a 
cheeseboard. 







SILWOOD STUDENT ASSISTANT DANIEL PAULO PHOTOGRAPHER'S ASSISTANT ASHLEIGH FRANS 
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STOCK UP ON 
TOMATO JUICE 
FOR THE NEXT DAY... 



BLOODY MARY 

Serves 4 to 6 
EASY 

GREAT VALUE 
Preparation: 10 minutes 

Woolworths organic tomato juice 

4 cups 

good-quality vodka % cup 
Worcestershire sauce 4 T 
pickling juice V 2 cup 



celery seeds 1 T 

freshly ground black pepper, to taste 
chipotle Tabasco sauce, to taste 
celery 1 bunch 

1 Place a large, glass jug in the freezer 
for 30 minutes. Add all the ingredients 
except the celery to the jug and stir to 
combine. 2 Garnish with the celery. 

CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, DAIRY-FREE, 
WHEAT- AND GLUTEN-FREE 



Sure, that flaming Christmas pudding, 
with brandy butter is a tradition, 
but why not serve something cooler 
alongside? This coconut semifreddo 
will offset (and cool down) a hot fruit 
pudding.Or just break with tradition 
and serve on its own in chocolate- 
dipped sugar cones (see page 76 
for recipe). 



COCONUT SEMIFREDDO 



ADD A FROZEN 
DESSERT 
TO THE MIX 



Entertaining this festive season? 
Visit taste.co.za/menu-category/ 
dinner for'Tood For Friends" 
menu ideas. 






SIBA'S KITCHEN 







CHRISTMAS MADE E.4SY 

Follow Siba's lead this Christmas and create a festive feast using 
Woolies' ready-made platters, mains, sides and desserts. All that's 
left to do is kick back with a glass of bubbly and tuck in 

PHOTOGRAPHS JAN RAS PRODUCTION ABIGAIL DONNELLY 
FOOD ASSISTANT CLEMENT PEDRO AND JACQUELINE BURGESS 



MENU 1: CHRISTMAS 
CONVENIENCE 

Take the stress, and heat, out of the 
kitchen with these time-soving solutions 

Double-cream Camembert topped 
with grape, melon and fig preserve 
Parma ham-wrapped melon 
Cranberry, Elgin apple and sage 
free-range duck 

Easy to Cook pork belly roast with 
clementine glaze and Christmas spice 
Eestive lemon swirl cheesecake 
Bellini 100% peach-flavoured 
grape juice 



MENU 2: CHRISTMAS 
ON THE COALS 

Take it outside with on eosy-to-ossemble 
spread guaranteed to get you more time 
around the pool 

Ready to Eat chilli and 
garlic prawns 
Salmon-and-trout terrine 
Easy to Cook deboned leg of lamb 
with rosemary and garlic 
Lightly smoked trout side with chipotle 
chilli sprinkle and maple and soya drizzle 
Eestive raspberry and lemon cheesecake 
Eestive piha colada juice 



MENU 3: LUXURY 
CHRISTMAS 

Buy more time to bling yourself, and 
not the food, up with Woolies' luxurious 
ready-made mains and desserts 

Trout mousse canapes 
Eree-range rack of lamb 
with cranberry and rosemary 
Dry-cured gammon 
with pineapple glaze 
Chocolate layered Erench-style dessert 
Luxury brCileed Christmas cake 
Comtesse Rose Brut Champagne 



MENU 4: PARTY 
SNACKS 

Get the party started with a selection of 
platters - simply plate, serve and smile 

East Asian platter 
Indian Selection platter 
Prawn-and-salmon mousse 
Chocolate and caramel 
cream eclairs 

Mini frozen baked cheesecakes 
Chocolate Elorentine biscuits 
Pomegranate- and vanilla-flavoured 
100% grape juice 
Eig and gammon forks 





BELLINI 100% PEACH 
-FLAVOURED GRAPE 
JUICE, R34.95 FOR 
750 Nid 



CRANBERRY, ELGIN APPLE 
AND SAGE FREE-RANGE DUCK, 
R1 49.99 PER KG. 



MENU 1: CHRISTMAS MADE EASY 



FESTIVE LEMON SWIRL 
CHEESECAKE, R1 19.95 
FOR 950 G. 
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DOUBLE-CREAM CAMEMBERT, 
TOPPED WITH GRAPE, MELON AND FIG 
PRESERVE, R42.95 FOR 165 G. 






parMa 

HAM-WRAPPED MELON. 















EASY TO COOK PORK BELLY 
ROAST WITH CLEMENTINE 
GLAZE AND CHRISTMAS SPICE 
R1 19.99 PER KG. 













MENU 2: CHRISTMAS ON THE COALS 



EASY TO COOK 
DEBONED LEG 
OF LAMB WITH 
ROSEMARY AND 
GARLIC, R1 69.99 
PER KG. 






READY TO EAT CHILLI 
AND GARLIC PRAWNS 
R89.99 FOR 200 G. 



FESTIVE RASPBERRY AND 
LEMON CHEESECAKE, 
R69.95 FOR 575 G. 






FESTIVE PINA 
COLADA JUICE 
R29.95 FOR 
1 LITRE. 






^ ^ ^ SALMON-AND- 

# TROUT TERRINE, 

R69.99 FOR 125 G 



LIGHTLY 
SMOKED 
TROUT 
SIDE WITH 
CHIPOTLE 
CHILLI 
SPRINKLE 
AND MAPLE 
AND SOYA 
DRIZZLE, 
R298.99 
PER KG. 




SIBA’S KITCHEN 



MENU 3: LUXURY CHRISTMAS 




COMTESSE ROSE BRUT FRENCH 
CHAMPAGNE, R299.95 FOR 750 ML 



CHOCOLATE 
LAYERED FRENCH-STYLE 
DESSERT, R1 29.99 
: FOR 760 G. 



TROUT MOUSSE 
CANAPES, R69.99 
FOR 215 G. 









MENU 4: PARTY 
SNACKS 



CHOCOLATE AND CARAMEL CREAM 
ECLAIRS, R49.95 FOR 1 5, 



BLUEBERRIES 
ROLLED IN 
WOOLIES’ 
EDIBLE GOLD 
AND TOP 
WITH EDIBLE 
FLOWERS 



EAST ASIAN 
PLATTER, 
-R1 29.99. 



MAKE YOUR 
OWN ^ 

FIG AND 7^ 
GAMMON 
FORKS. 



M&S FROZEN MINI 
BAKED CHEESECAKES, 
R84.95 FOR 12. 



CHOCOLATE FLORENTINE 
BISCUITS, R49.95 FOR 135 G. 



PRAWN-AND-SALMON 
MOUSSE, R69.99 FOR 
200 G. 



POM ROYAL POMEGRANATE- 
AND VANILLA-FLAVOURED 
100% GRAPE JUICE, 
R34.95 FOR 750 ML. 
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Fuel your cheese addiction with the spectacular array at Woolworths - home of award- 
winning cheese - and choose your favourites from exciting new additions 



An oldie but a goodie, 
no cheeseboard is compiete 
without this creamy classic, 
made with a blend 
of Jersey and goat's milk. 



FOL EPI 

Its name means 
"wild wheat stalk" 
in French, and this 
cow's-milk cheese 
is produced 
in the Loire Valley 



* ETORKI 

This pasteurised 
‘ sheep's-milk 
cheese is made in , 
the French Basque 
region of the 
Pyrenees. 



NOTTINGHAM 
WHITE WITH DATE 
AND ORANGE 

’■ This Stilton blended 
with dates and orange 
peel has a smooth 
texture and sweet, 
tangy flavour. 



SERVING SUGGESTION 

Brush 4 sheets phyllo pastry with melted butter. Lay one sheet on a baking tray 
and drizzle with honey. Repeat with the remaining sheets, stacking them tightly. 
Sprinkle over finely chopped pistachios and drizzle with honey. Cut into shards, 
then bake at 1 80°C for 1 5-20 minutes, until golden and crisp. Melt 1 00 g sugar 
in a dry pan over a medium heat until caramel in colour. Pour over whole and 
torn ripe figs on baking paper, then allow to cool. Serve with the phyllo shards. 



CHEVROC 

Made with goat's milk, this semi-soft, 
medium-fat cheese has a thin rind and creamy texture. 



SLICE AND SAVOUR 




^ FEAST ACCOMPLI 

Entertaining friends during the holidays? Throw a stylish 
festive-season soiree by asking everyone to contribute a course 
from Phillippa Chefitz’s laid-back but still elegant menu 

PHOTOGRAPHS TOBY MURPHY RECIPES PHILLIPPA CHEIFITZ PRODUCTION 

FOODLOOSE PRODUCTIONS FOOD ASSISTANT ANDREA MASKEW 





FOOD WITH FRIENDS 





FOOD WITH FRIENDS 
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THE MENU 

Serves 8 

Prosecco-and-pomegranate cocktails 
Artichokes with Parmesan mayonnaise 
Sea-salt sticks 
Chilled mussel soup 

Roast spiced plums and duck with chicory and cos 
Herbed quinoa salad 
Japanese souffle cheesecakes 

V ) 



PROSECCO-AND- 

POMEGRANATE 

COCKTAILS 

"Add 0 teaspoon of home-made 
pomegranate syrup to a glass 
of chilled Prosecco for a refreshingly 
tart and crisp welcome drink." 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 5 minutes 
Cooking: 15 minutes 

pure pomegranate juice 2 cups 
lemon juice Vs cup 
sugar 65 g 

Prosecco 1 x 750 ml bottle 

Simmer all the ingredients except the 
Prosecco, uncovered, until syrupy and 
reduced to about % cup. Divide the 
Prosecco between glasses and add 
1 t pomegranate syrup to each glass. 
FAT-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 

ARTICHOKES WITH 
PARMESAN MAYONNAISE 

"Don't miss out on in-season artichokes, 
one of summer's real treats. Choose young, 
tender globes. The leaves must be soft 
and without thorns on the ends as these 
mean it will have a hairy choke." 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 45 minutes 
Cooking: 40 minutes 

young globe artichokes 8 

lemon 1, sliced 

garlic 2-3 cloves, smashed 

peppercorns a few 
olive oil Vi cup 



For the Parmesan mayonnaise, mix: 
thick home-made mayonnaise 1 cup 
Parmesan 1 cup finely grated 
lemon juice 1 T 

sea salt and freshly ground black 
pepper, to taste 

1 Peel the stalks of the artichokes and 
neaten the ends. Soak in salted water 
for 30 minutes. 2 Drain the artichokes 
and pack into a saucepan with the lemon, 
garlic and peppercorns. Pour over 
the oil and enough water to cover. 

Place a small plate and a weight on top 
to keep them submerged during cooking. 
3 Cover and simmer for 40 minutes or 
until tender. Test the stalks - they should 
be tender when pierced. Drain well. 

Serve with the Parmesan mayonnaise 
for dipping the fleshy leaves and stalks, 
discarding the chokes. 
CARB-CONSCIOUS, MEAT-FREE, WHEAT- 
AND GLUTEN-FREE 
WINE: Woolworths Single Vineyard 
Windy Peak Sauvignon Blanc 201 5 

SEA-SALT STICKS 

"A crisp crust, but soft enough when broken 
to dip into olive oil or into the soup." 

Serves 8 
EASY 

GREAT VALUE 

Preparation: 25 minutes, plus 
25 minutes' standing time 
Baking: 15 minutes 

stoneground white bread flour 360 g 
salt 1 t 

dry instant yeast 1 x 1 0 g sachet 
warm water 1 cup 

olive oil 2 T, plus extra for moistening 
sea salt, for sprinkling 

1 Preheat the oven to 220°C. Place the 



flour and salt in a large bowl. Stir in the 
yeast, water and olive oil. 2 Mix to form 
a stiff dough, adding a little more water 
if necessary. Turn out onto a floured board 
and knead until smooth and elastic. 

3 Moisten with olive oil and set aside 
to rise, covered, in a warm spot for 
20 minutes or until slightly puffy. Knock 
down and knead lightly. Leave to rest, 
covered, for 5 minutes. 4 Give the dough 
a quick knead, then divide into 16 pieces. 
Shape each one into a long, thin stick, 
then roll in olive oil and sprinkle with 
sea salt. Bake for 1 5 minutes, or until 
golden brown. 

FAT-CONSCIOUS, DAIRY-FREE 

CHILLED MUSSEL SOUP 

"Velvety in texture and richly flavoured. Ladle 
it out in modest portions." 

Serves 8 
EASY 

GREAT VALUE 

Preparation: 20 minutes, plus 1 hour's 
soaking time 
Cooking: 30 minutes 

tightly closed mussels in the shell 1 .5 kg 

dry white wine 1 cup 

fennel 1 large bulb, trimmed and chopped 

olive oil 2T 

butter 2 T 

garlic 2 cloves, crushed 

red-skinned potatoes 300 g, peeled 
and chopped 

good-quality fish or seafood stock 3 cups 
cream Vi cup 

sea salt and freshly ground black 

pepper, to taste 

fennel fronds, to garnish 

1 Clean the mussels using a small sharp 
knife, or get the fishmonger to do it for 
you. Soak the tightly closed mussels in 
iced water for 1 hour. Discard any mussels 
that are not tightly closed. 2 Place the 
mussels in a large, heavy saucepan and 
add the wine and a few fennel fronds. 
Cover tightly and turn up the heat. Leave 
for a few minutes, then check to see 
whether the mussels have opened. 
Remove them from the pan as they open, 
leaving any unopened ones in the pan. 
Give them a chance to open but discard 
any that remain stubbornly closed. Set 
aside the mussels and strain the liquor. 

It should be about 1 cup. 3 Gently cook 
the chopped fennel in the olive oil and 
butter until very soft but still pale. Stir 




FOOD WITH FRIENDS 



in the garlic and potatoes. Pour in the 
reserved liquor and stock and simmer, 
covered, for 20 minutes or until the 
potatoes are tender. 4 Set aside 
of the mussels in the shell for 
garnishing. Remove the remaining 
mussels from their shells. 5 Blend the 
soup, adding half the shelled mussels, 
plus any extra liquor. Stir in the remaining 
shelled mussels and the cream. It shouldn't 
need salt but a grinding of pepper 
would be good. Once cooled, chill. 

Chill the reserved mussels in the shell for 
garnishing. 6To serve, thin down the soup 
with more stock if necessary. Check the 
seasoning and garnish with the mussels 
in the shell and a few torn fennel fronds. 

If you like, add a drizzle of cream to each 
serving. 

CARB-CONSCIOUS, FAT-CONSCIOUS, 
WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Jordan Chardonnay 
Unwooded 2015 

ROAST SPICED PLUMS 
AND DUCK WITH 
CHICORY AND COS 

"I often roost figs with duck (o hord-to-beot 
combo) and plums with chicken, but decided 
to change it up for this recipe. The sweet- 
ond-sour plums and rub, and the slight 
spicing, work well with the duck." 

Serves 8 
EASY 

Preparation: 35 minutes 
Cooking: 35 minutes 

For the roast plums: 

medium plums 1 kg 

orange peel a few strips 

fresh orange juice 2 cups 

good-quality chicken stock 1 cup 

star anise 3-4 

allspice 2-3 

cloves 1 -2 

cinnamon sticks 1-2 

duck breast portions 8 (1 .5 kg) 
sea salt and freshly ground black 
pepper, to taste 

cos lettuce 2-3 heads, for serving 
chicory 3-4 heads, for serving 

For the rub, mix: 
sumac 2 T 
olive oil 2T 
honey 2 T 

1 Preheat the oven to 200°C. Roast the 
plums with the rest of the ingredients for 



30 minutes, or until tender. Turn halfway 
through the cooking time. 2 Meanwhile, 
prick the skin of the duck breasts, then 
pour boiling water over them and drain. 
Slowly brown the skin in a pan over a 
gentle heat, then turn and briefly brown 
the other side. Remove from the pan but 
reserve the fat for another use. 3 Season 
the duck, then spread with the rub. Add 
to the plums and roast - skin-side up - for 
5 minutes, or until glazed and bronzed. 

4 To serve, allow the duck to cool to room 
temperature, then slice thinly. Slice the 
trimmed lettuce and chicory lengthways 
into long shreds, then turn onto a platter. 
Add the duck and the halved or quartered 
plums. Spoon over enough pan juices to 
moisten. Serve with the herbed quinoa 
salad on the side (see recipe below). 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, DAIRY-FREE, 
WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Diemersfontein 
Malbec 2014 

HERBED QUINOA SALAD 

"This is 0 perfect side to serve with the duck 
and plum salad. It's light and wholesome, 
and flecked with lots of fresh herbs. 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 25 minutes 

quinoa 170 g 

sea salt and freshly ground black 
pepper, to taste 

fresh herbs (any mix of Italian parsley, 
mint, coriander and dill) 1 packed cup 
lemon Juice 2 T 
olive oil 2T 

1 Rinse the quinoa in a sieve until the 
water runs clear. Bring 3 cups water 
to a boil in a suitable saucepan. Add 

V 2 1 salt and the rinsed and drained quinoa. 

2 Bring back to a boil, reduce the heat 
to low, cover and simmer for 1 5 minutes, 
or until the quinoa is tender and 
translucent and the germ separates from 
the seed. The germ will look like a tiny curl. 
Drain and return to the pan. Cover the pan 
with a clean tea towel and replace the lid. 
Leave for 1 0 minutes, then fluff up using 

a large fork. 3 Meanwhile, finely chop the 
herbs, then mix with the quinoa. Moisten 
with lemon juice and olive oil and season 
to taste. Serve at room temperature. 



CARB-CONSCIOUS, FAT-CONSCIOUS, 
DAIRY-FREE, MEAT-FREE, WHEAT- AND 
GLUTEN-FREE 

WINE: Woolworths Stellar Organic 
Chardonnay 2015 

THREE-INGREDIENT 
JAPANESE SOUFFLE 
CHEESECAKES 

"Since Japanese YouTube star Ochikeron 
first posted the video for her three-ingredient 
Japanese cotton cheesecake in 2013, it's had 
more than 4.5 million views. I chose to bake 
small versions perfect for an informal dinner. 
They're easy to make, but be sure to use only 
the best white chocolate. They're irresistible 
while still warm, but can also be served 
chilled. Lovely with green tea." 

Makes 16 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 35 minutes 

good-quality white chocolate 250 g, 

broken into blocks 

cream cheese 250 g, at room temperature 
free-range eggs 6, separated 
icing sugar, for dusting (optional) 

1 Preheat the oven to 1 70°C. Half-fill 

a medium saucepan with water. Place the 
chocolate in a heatproof bowl that will fit 
snugly into the saucepan. Bring the water 
to a rapid boil. Turn off the heat and place 
the bowl of chocolate on top of the 
saucepan. Stir until the chocolate melts. 

2 Remove from the heat and whisk in the 
cream cheese until smooth. Lightly whisk 
the egg yolks with a little of the warm 
mixture, then whisk into the chocolate 
mixture. 3 Beat the egg whites until stiff 
peaks form. Fold into the chocolate 
mixture, a third at a time. Place a muffin 
pan into a larger roasting pan and half-fill 
the larger pan with water. Line the muffin 
tin with paper cases. (Add a little water 
to any empty moulds.) Ladle in the 
mixture and bake for 1 0 minutes. 

Reduce the heat to 1 60°C and bake 

for a further 10 minutes.Turn off the heat 
and leave the cheesecakes in the oven 
for 1 5 minutes. Serve warm or at room 
temperature. Or, when cooled, chill for 
a few hours or overnight. Dust with sifted 
icing sugar if you like. 

WHEAT- AND GLUTEN-FREE 
WINE: Villiera Chenin Blanc 201 5 
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YOUR AL FRESCO 
CHRISTMAS MENU 

STARTERS 

Bruschetta: 

Classic tomato and basil 
Italian parsley and anchovy 



MAINS 

Snoek tacos with pumpkin seed- 
and-coriander pesto 
Japanese potato salad and Chinese 
celery salad 

KFC (Korean fried chicken wings) 



DESSERT 

Coconut flans 

V J 

CLASSIC TOMATO-AND- 
BASIL BRUSCHETTA 

"When I arrived at my friend Charles's house 
to find him preparing a simple bruschetta 
topping of tomatoes, red onions and basil. 

I thought it was a bit, well, simple . . . until 
I tasted it. Now I see why he calls it his 
crowd pleaser. Bravo for the classics!" 

Serves 4 
EASY 

GREATVALUE 
Preparation: 1 5 minutes 

red onion Vi, finely chopped 
garlic 1 clove, crushed 

red wine vinegar 2 T 
olive oil 2 T 
basil 30 g, roughly torn 
salt Vi t 

white pepper a pinch 
black pepper a pinch 
ciabatta, sliced and toasted, for serving 

Mix all the ingredients except the ciabatta. 
Chill until ready to serve. Generously spoon 
the topping onto the slices of ciabatta. 

FAT-CONSCIOUS, DAIRY-FREE, MEAT-FREE 
WINE: Warwick First Lady Rose 201 5 

ITALIAN PARSLEY-AND- 
ANCHOVY BRUSCHETTA 

"This deceptively simple bruschetta of white 
anchovies and parsley is one of my favourite 
things to eat at the John Dory Oyster Bar at 
the Ace Hotel in New York City. White anchovies 
are not your run-of-the-mill anchovies; they're 
milder in flavour with a delicate texture and 



are known as boquerones in Spain. You need 
to hunt them down (I found a pack at my 
Joburg fishmonger). Not cheap but then 
again, life's short." 

Serves 4 
EASY 

GREATVALUE 
Preparation: 15 minutes 

white anchovies 1 00 g, roughly chopped, 
plus extra for topping 
Italian parsley 30 g, finely chopped 
red onion 14, finely chopped 

freshly cracked black pepper, to taste 
olive oil (extra virgin for sure) 2 T 
ciabatta, sliced and toasted, for serving 

Mix all the ingredients except the ciabatta. 
Give them a last chop on a board to 
amalgamate all the flavours. Pile 1 T onto 
each ciabatta slice, top with half a white 
anchovy and a slice or two of red onion. 
Done and delicious. 

FAT-CONSCIOUS, DAIRY-FREE 

WINE: Groote Post Sauvignon Blanc 201 5 

SNOEK TACOS WITH 
PUMPKIN SEED-AND- 
CORIANDER PESTO 

"A taco is a traditional Mexican delight, 
made from a corn or wheat tortilla folded 
around a filling. The variety of fillings you can 
use is endless, making the taco the culinary 
eguivalentofa blank canvas. They're best eaten 
with your hands and are usually completely 
messy. This version merits a comfortable perch 
on the rocks outside a West Coast beach 
cottage - with lots of serviettes on hand. 

Stay with the Mexican vibe and collapse 
into a hammock afterwards for a siesta!' 

Serves 8 
EASY 

GREATVALUE 
Preparation: 30 minutes 
Cooking: 30 minutes 

snoek fillet 1 kg, cleaned and butterflied 

butter 2 T 

apricot jam 150 g 

garlic 2 cloves, crushed 

ginger 1 x 2 cm piece, peeled and 

finely chopped 

lime or lemon 1 , sliced 

salt 1 T 

black pepper 1 T 

small tortillas (or wheat wraps) 1 6 
tomato, finely chopped, for serving 
coriander, for serving 

For the pumpkin seed-and- 

coriander pesto: 

green pumpkin seeds 200 g 



coriander 30 g 
lemon Juice % cup 
red onion 14 
olive oil ys cup 

sea salt and freshly ground black 
pepper, to taste 

For the pico de gallo, mix: 
red onion Vi, finely chopped 
Roma tomatoes 3, seeded and 
finely chopped 

coriander 30 g, finely chopped 
chilli 1 , seeded and finely chopped 
lemon 1, juiced 
olive oil 1 T 

sea salt and freshly ground black 
pepper, to taste 

1 Preheat the oven to 1 SOT. Place the snoek 
into a baking dish lined with baking paper. 
Dot with the butter and spread evenly with 
the jam. Sprinkle over the crushed garlic, 
ginger, lemon or lime slices and seasoning. 

2 Cover the dish with tin foil and bake for 

1 5-20 minutes. The flesh should pull easily 
from the bones. Cool, then flake the snoek 
into a large bowl. Check that there are no 
nasty bones lurking. Strain all the pan juices 
over the flaked fish, stir gently, check the 
seasoning, cover and set aside. 3 To make 
the pumpkin-and-coriander seed pesto, blitz 
the pumpkin seeds, coriander, lemon juice 
and red onion in a blender until smooth. 
Drizzle in the olive oil until you reach a pesto 
consistency. Add a little more olive oil if too 
dry and season to taste. 4 Toast the tortillas 
(or wheat wraps) in a dry griddle pan until 
the tortilla has softened and just started to 
"mark". Place on a plate, add 2T snoek, some 
finely chopped tomatoes, sprigs of coriander 
and a drizzle of the pesto and pico de gallo. 
Alternatively, place all the ingredients in the 
middle of the table and let everyone just 
build their own. 

WINE: Oak Valley Sauvignon Blanc 201 5 

COCONUT FLANS 

"You can't really go wrong with this three-can, 
six-egg dessert. The secret is to add cold water 
to the water bath as you cook it, or else it will 
create air bubbles, which you don't want. 
Velvet-smooth and not too sweet is the 
goal, people." 

Makes 1 0-1 2 depending on the size 

of your ramekins 

EASY 

GREATVALUE 
Preparation: 35 minutes 
Cooking: 1% hours 

For the caramel: 
white sugar 200 g 
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water V4 cup 

free-range eggs 6 
coconut milk 1 x 400 ml can 
condensed milk 1 x 385 g can 
Ideal evaporated milk 1 x 380 g can 
desiccated coconut 3 T, lightly toasted, 
for serving 

granadilla pulp 1 20 g, for serving 

1 Preheat the oven to 1 50°C.To make the 
caramel, bring the sugar and water to a boil 
in a small, heavy saucepan over a medium 
heat, stirring until the sugar has dissolved, 
then wash down any sugar crystals from the 
sides of the pan using a pastry brush dipped 
in cold water. 2 Boil without stirring, swirling 
the pan occasionally so the caramel colours 
evenly, until it's a dark amber. Immediately 
pour into ramekins and swirl so the caramel 
coats the bottom of each, then put the 
ramekins into a large roasting pan. 3 Whisk 
the eggs in a mixing bowl. Add the canned 
ingredients and whisk again. Pour the 
mixture into the ramekins. Add cold water 
to the roasting tray to reach up the sides 
of the ramekins. Bake for 45-50 minutes, 
or until set. Remove. Cool. Place in the fridge. 
4 To serve, remove the ramekins from the 
fridge and run a sharp knife around the 
edges, then invert onto a serving platter. 

Top each round with 1 1 granadilla pulp 
and a sprinkle of coconut. 

WHEAT- AND GLUTEN-FREE 

WINE: Woolworths Paul Cluver Ferricrete 

Riesling 201 5 

JAPANESE POTATO SALAD 

"You moy be wondering whot mokes this 
salad Japanese Firstly the potatoes are slightly 
crushed. Secondly various vegetables are 
added to it (cucumbers, carrots, you could 
add peas) and finally the mayonnaise 
is of the Japanese kind - nice and tangy" 

Serves 8 
EASY 

GREATVALUE 
Preparation: 30 minutes 
Cooking: 30 minutes 

potatoes 2 kg 

large carrots 6, peeled 

English cucumber 1, sliced lengthways 

and seeded 

salt 1 T 

white vinegar 2 T 

free-range eggs 4, hard-boiled and 

chopped into 2 cm cubes 

red onion 1 , finely chopped 

mayonnaise 300 g (Japanese Kewpie brand 

if you have, otherwise any tangy version) 

white pepper and extra salt, to taste 



1 Peel the potatoes and cut in half Place 
in a pot and fill with water to just cover. 

Place the carrots on top of the potatoes, 
put the lid on and boil until tender (about 
25-30 minutes). 2 Drain the potatoes and 
carrots in a colander and set aside to cool. 
While the potatoes and carrots are cooling, 
slice the cucumber finely, preferably using 
a mandolin, and place in a bowl. Sprinkle 
with salt and toss with the vinegar. Set aside 
for 30 minutes. 3 Cut the cooked carrots 
into V 2 cm slices. Toss the cooked potatoes 
until slightly crushed. Add the eggs and 
cucumber (including the vinegar juices), 
onion, mayonnaise and white pepper and 
toss gently. Taste and adjust the seasoning 
if necessary. Place in the fridge to chill. 
WHEAT- AND GLUTEN-FREE 
WINE: VilMera Chenin Blanc 201 5 

CHINESE CELERY SALAD 

Serves 6 
EASY 

GREATVALUE 
Preparation: 30 minutes 
Cooking: 3 minutes 

celery 1 bunch, trimmed 

soya sauce 2 T 
sugar 1 T 

rice wine vinegar 1 T 
sesame oil 2 1 
garlic 1 T finely chopped 
ginger 1 T finely chopped 
sesame seeds 1 T, for serving 

1 Cut the celery stalks into quarters 
lengthways, then crosswise into 3 batons. 

2 Bring a large pot of water to the boil. 

Add the celery and blanch for 2-3 minutes. 
The celery should turn bright green. 

Remove, rinse and cool in an ice bath. 

3 In a bowl, whisk the remaining ingredients 
together. Toss the celery batons into the 
sauce. Cover and refrigerate to cool. Sprinkle 
with sesame seeds before serving. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, DAIRY-FREE, 
MEAT-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Simonsig Chenin Blanc 
Unwooded 2015 



KFC (KOREAN FRIED 
CHICKEN WINGS) 

Serves 4 
EASY 

Preparation: 30 minutes 
Cooking: 20 minutes 

For the batter: 
cornflour 4 T 
cake flour 3 T 
water % cup 
salt 1 1 

free-range chicken wings 1 kg (about 1 6) 
canola oil, for deep-frying 
white sesame seeds 1 T toasted, to garnish 
spring onions 5, finely sliced, to garnish 

For the Korean chilli sauce, mix: 

Korean gochuyang chilli paste 
(or sriracha) 3 T 
white sugar 2 T 
white sesame seeds 2 T 
garlic 1 1 finely chopped 
ginger! t finely chopped 
lemon 1, juiced 

1 Mix the batter ingredients in a large bowl. 
Remove the wing tips and slice the wings 
in two at the knuckle joint. Place the wings 
into the batter and coat evenly using your 
hands. 2 Pour the oil into a large heavy pot 
to a depth of 3 cm. Heat until the oil starts 
to bubble. Drop in half the wings, ensuring 
that you distribute them evenly. Let them 
cook for 5 minutes.Turn the wings using 
tongs to ensure they cook evenly. Cook for 
another 5 minutes. Remove the wings and 
drain on kitchen paper. 3 Cook the second 
batch in the same manner and drain. Set 
aside. Shortly before serving, reheat the oil 
and refry all the wings a second time until 
crisp (about 4-5 minutes). 4 Drain the wings 
on new kitchen paper, then dunk directly 
into the chilli sauce (toss in the bowl for 
even distribution). Sprinkle with sesame 
seeds and sliced spring onions and serve 
immediately. Lick fingers. 

DAIRY-FREE 

WINE: Cederberg Chenin Blanc 2015 










WIN A COPY OF MORE LIFE’S A BEACH COTTAGE 
"This third Life's a Beach Cottage offering includes some tasty 'OMG, 

I can easily make that' recipes and some'WTF, that looks hard' ones. 
But there are no OTT airs and graces. Don't stress about following 
every recipe to the letter. Expect muscular curries, potent cocktails, 
desserts that argue back and deliciously robust salads."- Neil Roake 
To stand a chance to win one of three copies of More Life's a Beach Cottage 
(Jacana Media Limited, R340), visit taste.co.za to win, or turn to page 
1 26 for SMS entry instructions. Keyword: Beach Cottage 
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THEY COME FROM 
A LAND DOWN UNDER... 

...and have become names you recognise. Let George 
Calombaris, Kylie Kwong, Neil Perry, Matt Moran and 
Jill Dupleix show you what they cook for those they love - 
from roast lamb with crash-hot potatoes to grilled prawns 
and rice pudding - in The Great Australian Cookbook 
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KYLIE KWONG'S STIR-FRIED HOKKIEN NOODLES WITH CHICKEN, CHILLI AND BEAN SPROUTS 
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KYLIE KWONG^S STIR-FRIED 
HOKKIEN NOODLES WITH 
CHICKEN, CHILLI AND 
BEAN SPROUTS 

Serves 4 
EASY 

GREATVALUE 
Preparation: 30 minutes 
Cooking: 8 minutes 

For the marinade, mix: 
white sugar 1 T 
light soya sauce 1 T 
Shaoxing wine or dry sherry 1 T 
sesame oil V 2 1 

free-range chicken thigh fillets 

400 g, cut into 2 cnn slices 

vegetable oil 14 cup 

small white onion 1 , cut in half and then 

into thick wedges 

fresh ginger 1 2 slices 

fresh Hokkien noodles 1 x450 g packet 

Shaoxing wine or dry sherry 2 T 

white sugar 1 T 

light soya sauce 2 T 

malt vinegar 1 T 

sesame oil 14 1 

fresh bean sprouts 1 cup 

spring onion 14 cup sliced julienne 

large red chillies 2, finely sliced diagonally 

1 Mix the chicken with the marinade 
ingredients in a bowl, cover, and marinate 
in the fridge for 30 minutes. 2 Heat 2 T oil in 
a hot wok until the surface seems to 
shimmer slightly. Add the chicken and stir-fry 
for 1 minute. Remove from the wok and set 
aside. 3 Add the remaining oil to the hot 
wok with the onion and ginger, and stir-fry 
for 1 minute or until lightly browned. 

Toss in the noodles, reserved chicken, wine 
or sherry, sugar, soya sauce, vinegar and 
sesame oil, and stir-fry for 1 V 2 minutes. Add 
the bean sprouts, spring onion and half the 
chilli, and stir-fry for a further 30 seconds, 
or until the chicken is just cooked through 
and the noodles are hot. 4 Arrange the 
noodles in bowls, top with remaining chilli 
and serve immediately. 

FAT-CONSCIOUS, DAIRY-FREE 
WINE:Thelema Riesling 2015 

NEIL PERRrS SPICY 
PRAWN TORTILLAS 

Serves 4 
EASY 

Preparation: 20 minutes, plus 1 hour's 
marinating time 



king prawns 600 g 
garlic 3 cloves, crushed 
large onion 1, finely diced 

cumin seeds 1 1 
coriander seeds 1 1 
sea salt 1 1 

extra virgin olive oil Vs cup 
limes 2, juiced 
tortillas, for serving 

For the salsa: 

Roma tomatoes 5 

chipotles in adobo 4 (see cook's note) 
sea salt, to taste 

For the salad: 
shaved cabbage 2 cups 
cucumbers 2, peeled, halved, seeded 
and cut into 14 cm semi-circles 
coriander leaves 14 bunch, washed 
and chopped 

1 Peel and devein the prawns. In a bowl, mix 
the prawns with all the ingredients except 
for the lime juice and tortillas and marinate 
for 1 hour. 2 To make the salsa, finely dice 
the tomatoes and finely mince the chipotles. 
Mix the salsa ingredients, season and place 
in a small serving bowl. 3 Mix all the salad 
ingredients and place in a serving bowl. 

4 To finish, heat a grill pan or pan to hot. 

Add the prawns and marinade, cook quickly 
on one side and toss to cook on the other. 
Don't overcook - it will happen quickly. 

Place the prawns in a serving bowl and 
squeeze over the lime juice. Heat the tortillas 
in a microwave. Place all the dishes in the 
middle of the table, take a tortilla and spoon 
a bit of each dish on, roll and enjoy. 

Cook's note: Chipotles in adobo, a spicy 
Mexican sauce (adobo) of smoke-dried 
jalapehos (chipotles), are availble at specialty 
delis and supermarkets. Alternatively, visit 
taste.co.za for a recipe. 

CARB-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Ken Forrester The FMC Chenin 
Blanc 201 4 

JILL DUPLEIX^S SLASHED 
ROAST LEG OF LAMB 

Serves 6 
EASY 

Preparation: 15 minutes 
Cooking: 1 hour 20 minutes 

roughly chopped parsley and/or mint 3 T 

anchovies in oil 2, chopped 

garlic 3 cloves, crushed 

salted capers 2 T, rinsed 

coarsely grated lemon rind 1 T 



soft fresh breadcrumbs 80 g 
extra virgin olive oil 3 T, plus extra 
for drizzling 
leg of lamb 1 x 2 kg 

watercress or rocket leaves, for serving 
lemon 1 , quartered, for serving 

1 Preheat the oven to 220°C. Combine the 
parsley, mint, anchovies, garlic, capers, lemon 
rind and breadcrumbs in a bowl. Add the 
olive oil and squish the mixture into a soft, 
mushy paste with your hands. 2 Holding the 
leg of lamb with its meatiest side on top, cut 
right through the meat, almost to the bone, 
at 2 cm intervals. Push the stuffing down 
between each lamb "steak'; reshape the 
meat and tie with kitchen string. Place 
in a large roasting pan. 3 Drizzle over 
a little extra olive oil and roast for 20 minutes. 
Reduce the heat to 200°C and roast 
for a further hour, then leave to rest for 
1 0 minutes. 4 Remove the string and carve, 
parallel to the bone, to form chunky fingers 
of crisp skin and meat. 5 Arrange on warm 
plates, drizzle with the juices from the 
roasting pan and scatter with watercress 
or rocket. Serve with lemon wedges. 

Cook's note: Don't be scared to slash the 
lamb meat to the bone. Once stuffed with 
lemony breadcrumbs, you can tie it all back 
together again and roast it as normal. 
CARB-CONSCIOUS, DAIRY-FREE 
WINE: Woolworths Neil Ellis Cabernet 
Sauvignon-Merlot 201 3 

JILL DUPLEIX^S CRASH-HOT 
POTATOES 

Serves 4 
EASY 

Preparation: 5 minutes 
Cooking: 1 hour 

medium potatoes 8 or more, skins on 

extra virgin olive oil 2T 

sea salt and freshly ground black pepper, 

to taste 

thyme and/or rosemary sprigs 1 T 

1 Preheat the oven to 200°C. 2 Scrub the 
potatoes, pat dry and coat lightly in about 
1 T olive oil. Scatter with sea salt, place on the 
oven rack and bake for 1 hour, or until soft 
inside. 3 Increase the oven's temperature 
to 240°C. Place the potatoes on a baking tray 
lined with baking paper and punch each 
potato a few times to flatten it. Push it in 
at the sides to raise it in the middle, drizzle 
the remaining olive oil over the top, and 
scatter generously with sea salt, black 
pepper, thyme and rosemary. 4 Bake for 




NEIL PERRY'S SPICY PRAWN TORTILLAS 
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30 minutes or until ridiculously crisp, golden 
and scorched on the edges, and serve hot. 
Cook's note: The extra-crisp little bits around 
the edges belong to the cook! 

FAT-CONSCIOUS, DAIRY-FREE, WHEAT- 
AND GLUTEN-FREE 

MATT MORAN^S GRILLED 
PRAWNS WITH OREGANO 
AND LIME 

Serves 4 
EASY 

Preparation: 10 minutes 
Cooking: 3 minutes 

large king prawns 1 6 

garlic 14 clove, crushed 

white wine vinegar 2 T 

olive oil 5 T, plus a little extra 

lemon 1 , zested and juiced 

oregano 2 T roughly chopped 

parsley 1 T roughly chopped 

sea salt and freshly ground black pepper, 

to taste 

limes 2, halved 

1 Preheat a grill pan over a high heat. Split 
each prawn down the centre of the back, 
devein and open out, leaving the head and 
tail intact. 2 Place the garlic, vinegar, olive oil, 
lemon zest and juice in a bowl and mix. Add 
the oregano, parsley and season with salt 
and freshly ground black pepper to taste. 

3 Drizzle the prawns with a little olive oil, 
season with salt and pepper, and place 
shell side down on the grill pan. Cook 
for 2 minutes, then turn over and cook for 
approximately 1 minute on the flesh side. 
Remove from the heat and place on a 
serving plate. 4 To serve, spoon the dressing 
over the top and place the limes alongside. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Delaire Chardonnay 201 5 

MATT MORAN^S 
PAN-FRIED YELLOWTAIL 
WITH A SALAD OF RAW 
BABY MARROW AND 
FRESH HERBS 

Serves 4 
EASY 

GREATVALUE 
Preparation: 1 5 minutes 
Cooking: 10 minutes 

baby marrows 2 
patty pans 2 

mint leaves 14 bunch (reserve sonne 
to garnish) 



parsley leaves V4 bunch 

yellowtail (or any other white sustainable 

fish) 4 X 1 80 g fillets, skin on 

olive oil 1 T 

sea salt flakes, to taste 

vegetable oil 1 T, for pan-frying 

white wine 4 T 

baby marrow flowers 4 

dill 14 bunch, picked into sprigs, to garnish 

For the dressing: 
garlic V 2 clove, finely chopped 
lemon 1 , zested and juiced (reserve 
some to garnish) 

olive oil Vs cup 

1 Using a mandolin, shave the baby marrow 
and patty pans into long thin strips, and 
place in a bowl with the mint and parsley. 

2 Make the dressing by whisking together 
the garlic, lemon zest and juice, then slowly 
adding the olive oil until combined. 3 Pat 
the fish dry using kitchen paper and, using 
a sharp knife, lightly score the skin enough 
to go through the skin but not cut into the 
flesh. Season with olive oil and a good pinch 
of sea salt. 4 Heat 1 T vegetable oil in a 
heavy-based frying pan over a medium 

to high heat and, after a few seconds, place 
the fish in the pan, skin-side down. Use 
a spatula to press down the fillets flat to the 
pan to prevent them from curling. After 
2-3 minutes, or when the skin is crisp and 
golden, flip the fillets and cook the other 
side for a further 2 minutes, or until just 
cooked. Remove the fillets from the pan and 
set aside. 5 Dress the baby marrow and patty 
pans and season to taste. Arrange the salad 
on the four plates with the fish fillets, and 
garnish with the dill sprigs, mint leaves 
and a squeeze of fresh lemon. 
CARB-CONSCIOUS, DAIRY-FREE, WHEAT- 
AND GLUTEN-FREE 
WINE: Kleine Zalze Vineyard Selection 
Chardonnay 2015 

RISOGALO - GEORGE 
CALOMBARIS'S RICE 
PUDDING 

Serves 8 

A LITTLE EFFORT 
Preparation: 1 hour 50 mins 
Cooking: 1 hour 25 minutes 

For the rose-water pastry: 
butter 1 25 g, at room temperature 
pure vanilla extract I/ 2 1 (or scraped-out 
seeds of 1 vanilla pod) 

sugar 90 g 
free-range egg 1 



cake flour 250 g 
salt a pinch 
sugar 1 00 g 
water V 2 cup 
rose-water 1 1 
icing sugar 250 g, sifted 

For the caramel sauce: 
cream Vs cup 
sugar 1 00 g 

salt a pinch 

For the rice pudding: 
risotto rice 50 g 
milk 2 cups 
cream I /2 cup 

lemon 1, zested, plus 2 1 juice 
orange V 2 , zested 
cinnamon 1 small stick 

whole star anise 1 
whole clove 1 
sugar 75 g 

To assemble: 
large bananas 2 

milk chocolate Aero 1 large block, crushed 

vanilla ice cream, for serving 

1 To make the rose-water pastry, cream 
together the butter, vanilla and sugar until 
pale in an electric mixer. Add the egg and 
combine. Remove the bowl from the mixer 
and fold through the flour and salt (it should 
look like breadcrumbs). 2 On a floured work 
surface, knead the dough lightly until 
it forms a ball. Roll it between two sheets 
of baking paper to a square about 1 5 cm x 
1 5 cm and 3-5 mm thick. Place on a baking 
tray lined with baking paper, cover the tray 
with clingwrap and freeze for 30 minutes. 
Preheat the oven to 1 SOT. 3 When firm, cut 
the frozen pastry into small squares, roughly 
1 cm X 1 cm (don't worry if they're not 
completely uniform). Bake the squares 
for 1 0 minutes, or until golden brown. 

4 Meanwhile, heat the sugar and water 
in a small saucepan over a medium heat 
until the sugar has dissolved. Remove from 
the heat and stir the rose-water into the 
syrup until combined. Remove the hot 
pastry squares from the oven, quickly dip 
them into the rose-water syrup and drain on 
a wire rack. Once cool, dust the squares with 
icing sugar and store in an airtight container 
until needed. 5 While the pastry is in the 
freezer, make the caramel sauce. Gently heat 
the cream in a small saucepan, then set 
aside. Heat the sugar in a medium-sized, 
heavy-based, non-stick frying pan over a low 
to medium heat. Do not stir the sugar. Allow 
it to melt completely and turn amber in 
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colour, taking care care not to let it burn. 

This should take 8-1 2 minutes. 6 Stir the 
heated cream into the melted sugar until 
combined. Allow the caramel mixture to boil 
for 1 minute. Add the salt, remove the pan 
from the heat, stir briefly and allow the 
caramel to rest for 10 minutes until slightly 
cooled. Strain the sauce through a sieve and 
cool completely before serving. 7 To make 
the rice pudding, place the rice, milk, cream, 
half the lemon zest, all the orange zest, and 
the spices in a medium-sized, heavy-based 
saucepan over a medium heat and bring 
to the boil, stirring occasionally. Reduce 
the heat to low and add the sugar. Cook, 
stirring constantly, until a third of the liquid 
has evaporated and the mixture has started 
to thicken slightly. This should take about 
30-40 minutes. Remove the rice pudding 
from the heat when the rice is soft and the 
sauce looks like custard. Remove the spices 
and stir in the remaining lemon zest and the 
lemon juice. Set aside until ready to serve. 
8To assemble, spoon 2-4T warm rice 
pudding into 8 ramekins or similar {Vi cup 
capacity). Top each with 1-2T caramel sauce, 
banana cut into thin slices, a few cubes of 
rose-water pastry and a sprinkling of crushed 
Aero pieces. Serve with vanilla ice cream. 
WINE: Wool worths Cape Sweet White NV 
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WIN A COPY OF THE GREAT 
AUSTRALIAN COOKBOOK 
This book is more than a cookbook. It's a 
snapshot of Australia's most beloved chefs, 
cooks, bakers, farmers, fishers and food 
heroes. The editors asked them "What do 
you cook for the people you love?" and sat 
back and crossed their fingers. They needn't 
have worried. They responded without 
hesitation. Then came the task of travelling 
the length and breadth of the country to 
capture the results. They were treated to 
massive helpings of hospitality and servings 
of kindness wherever they went., just as 
they would be here. 

To stand a chance to win one of two copies 
of The Great Australian Cookbook (Quivertree, 

R495, quivertreepubiications.com) visit taste.co.za, 
or turn to page 1 26 for SMS entry instructions. 
Keyword: Austraiian. 
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THE REMAINS 
OE THE DAY 

Who doesn't secretly love the Boxing Day grazing just 
a little bit more than the main event? No stress, no fuss: 
just raid the fridge and show those leftovers some love 
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PANETTONE ON THE BRAAI WITH VANILLA MASCARPONE AND FRUIT 
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PANETTONE ON THE 
BRAAI WITH VANILLA 
MASCARPONE AND FRUIT 

Serves 4 
EASY 

Preparation: 10 minutes 
Cooking: 2-3 minutes 

panettone 4-8 thick slices 
butter 100 g, melted 

vanilla pod 1, split and seeds scraped out 

mascarpone 1 x 250 g tub 
figs 4 

raspberries 1 00 g 
honey, for drizzling 

1 Brush the panettone with butter, then 
chargrill on the braai over smouldering coals 
for 1 0 seconds on each side, or until toasted. 

2 Fold the vanilla seeds into the mascarpone. 
Serve the hot panettone spread with the 



vanilla mascarpone, topped with the figs, 
raspberries and honey. 

WINE: Creation Viognier 201 5 

ASIAN-STYLE DUCK 
PANCAKES WITH 
STICKY SAUCE AND 
POMEGRANATE RUBIES 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 5 minutes 

leftover roast duck 200 g 
Woolworths hoisin sauce V 2 cup 
ready-made Asian pancakes 8 
pomegranate rubies 50 g 
radishes, sliced, for serving 
baby leaves, for serving 





SPARKLING WINE JELLY WITH SUMMER FRUIT 
R35 PER SERVING 



1 Preheat the oven to 200°C. Shred the 
leftover duck. 2 Toss the meat with half the 
hoisin sauce and warm under the grill for 
3-5 minutes. 3 Pleat the Asian pancakes 
in the microwave and fill with the duck, 
pomegranate rubies, radishes, baby leaves 
and extra hoisin sauce. 

Cook's note: Find Asian pancakes at Asian 
supermarkets or specialty delis. 
FAT-CONSCIOUS, DAIRY-FREE 
WINE: Weltevrede Gewiirztraminer 2015 

BOXING DAY RAMEN 
NOODLES WITH COCONUT 
BROTH AND CRISPY PORK 

Serves 4 
EASY 

Preparation: 15 minutes 
Cooking: 30 minutes 

cooked pork belly or roast 300-400 g, 
sliced or shredded 
olive oil 3T 

Woolworths exotic mushrooms 1 50 g 
Woolworths Thai red curry paste 

1 X 80 g sachet 

good-quality chicken stock 2 cups 

coconut milk 1 cup 

egg or ramen noodles 250 g, cooked 

purple spring onions 6, thinly sliced 

chillies 2, sliced 

coriander 15 g 

1 Pan-fry the pork in 1 T olive oil until slightly 



browned on both sides and warmed 
through. Remove from the pan and set 
aside. 2 Add 1 T olive oil to the same pan, 
slice the mushrooms and fry until golden, 
then remove from the pan. 3 Pan-fry the 
curry paste in the remaining olive oil for 

3 minutes, then add the stock and coconut 
milk and simmer gently for 20 minutes. 

4 Just before serving, place the noodles 
and pork into bowls. Top with the spring 
onion, chillies, mushrooms and a few sprigs 
of fresh coriander. 

DAIRY-FREE 

WINE: Creation Sumac Grenache 2014 

SPARKLING WINE JELLY 
WITH SUMMER FRUIT 

Serves 4 
EASY 

GREAT VALUE 

Preparation: 10 minutes, plus 4 hours' 
setting time 
Cooking: 5 minutes 

Woolworths strawberry jelly 
3 X 80 g packets 
sparkling wine Xh cups 
boiling water 3 cups 
mixed berries 200 g 
stone fruit (peaches, plums 
or nectarines) 3, quartered 
fresh mint 5 g 
mascarpone, for serving 

1 Preparethejelly according to package 
instructions, using the sparkling wine instead 
of the cold water. 2 Pour into a shallow tray, 
add the berries, stone fruit and mint. Chill 
to set. 3 Serve with the mascarpone. 
WHEAT- AND GLUTEN-FREE 
WINE: Haute Cabriere Cuvee Belle Rose NV 





VARIETY 
OF CHEESES 
AND 

CRACKERS 



POACHED FRUIT WITH CUSTARD AND CREME FRAKHE 
R19 PER SERVING 



OPEN CHICKEN-AND- 
ROAST VEGETABLE PIE 

Serves 4 
EASY 

Preparation: 25 minutes 
Cooking: 20 minutes 

Woolworths all-butter puff pasty 

1 sheet, thawed 

free-range egg 1, beaten 
baby leeks 6, finely sliced 
olive oil 2T 

garlic 2 cloves, finely chopped 

leftover roast vegetables (cubed 
butternut, red onion) 300 g 
leftover roast chicken or turkey 200 g 
leftover gravy 1 cup 
fresh thyme 5 g 

sea salt and freshly ground black 
pepper, to taste 
rocket, for serving 

1 Preheat the oven to 200°C. Score a 2 cm 
border around the puff pastry to create 
a crust. Place on a baking tray. 2 Brush with 
the beaten egg, taking care not to let any 
egg drip off the sides as this will stop the 
pastry from rising. Bake for 10 minutes. 

3 Meanwhile, soften the leeks in the olive 
oil for 5 minutes over a low heat, then add 
the garlic and leftover roast vegetables, 
chicken or turkey and half the gravy. Sprinkle 
over the thyme and season to taste. 4 Spoon 
onto the pastry sheet and return to the 
oven for 5-1 0 minutes. Serve hot with the 
remaining gravy and a handful of rocket. 
WINE: Vondeling Babiana 2014 



POACHED FRUIT 
WITH CUSTARD AND 
CREME FRAICHE 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 10 minutes 

stone fruit (plums, nectarines 
or peaches) 6, stoned 
sugar 100 g 
berry Juice 2 cups 
cinnamon 2 sticks 
leftover custard 1 cup 
creme fraiche 1 00 g 
desiccated coconut 50 g, toasted 
mint, for serving 

1 Gently simmer the fruit with the sugar, 
berry juice and cinnamon sticks until the 
skins begin to peel back and the fruit is 
tender but still firm - about 1 0 minutes. 

2 Mix the custard with the creme fraiche 
and serve with the poached fruit, toasted 
coconut and mint. 

WHEAT- AND GLUTEN-FREE 
WINE: Fairview La Beryl Blanc Straw 
Wine 2014 

LOADED POTATO SKINS 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 15 minutes 

large leftover roast potatoes 8 
leftover gammon or bacon, cubed 
spring onions 6, sliced 
chives 1 5 g, thinly sliced 
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creme fraiche 1 00 g 

sea salt and freshly ground black 

pepper, to taste 

Parmesan or Cheddar 1 00 g grated 
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1 Preheat the oven to 200°C. Carefully scoop 
out the flesh from the potatoes leaving the 
skin behind like a shell. 2 Mix the potato 
flesh with the gammon or bacon, spring 
onions, chives, creme fraiche and seasoning. 
3 Spoon the mixture back into the potato 
shells and top with the grated cheese. Bake 
for 1 5 minutes, or until golden. Serve hot 
with rocket and baby tomatoes or cold 
on the road the next day. 

WHEAT- AND GLUTEN-FREE 
WINE: Rijks Pinotage 2014 



CHOCOLATE GANACHE 
GINGER BISCUITS 
WITH BERRIES AND 
TOASTED NUTS 

Serves 4 
EASY 

Preparation: 15 minutes 
Cooking: 5 minutes 

cream 1 cup 

dark chocolate 1 20 g, finely chopped 

Woolworths ginger cookies 

1 X 250 g packet 

white chocolate 1 00 g, melted 

leftover nuts (flaked almonds, pecan 

nuts or hazelnuts) 50 g, toasted 

raspberries 50 g 

blueberries 50 g 

1 Heat the cream in a saucepan. When just 
starting to simmer, add the dark chocolate. 
Stir until melted, remove from the heat and 



stir to form a smooth ganache. 2 Spoon the 
ganache onto half the biscuits and drizzle 
the white chocolate onto the remaining 
biscuits. 3 Top the biscuits with the toasted 
nuts and berries and allow to set. 

WINE: Nederburg Winemaster's Reserve 
Special Late Harvest 2015 

PASTA WITH LEMON- 
AND-BURNT BUTTER 
BRUSSELS SPROUTS 
AND PARMESAN SHARDS 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 15 minutes 

Parmesan 70 g grated 

butter 200 g 

garlic 3 cloves, finely chopped 
lemon 1, zested and half juiced 

cooked Brussels sprouts 1 50 g 
tagliatelle 250 g, cooked aldente 
sea salt and freshly ground black 
pepper, to taste 



1 Preheat the oven to 1 80°C. Spread the 
Parmesan in a thick layer onto baking paper 
or onto a silicone baking mat and place on 
a baking tray. Place in the oven for 5 minutes 
until melted and slightly browned, then 
remove and set aside to cool. 2 Break into 
shards when cool and crispy. Heat the butter 
in a pan and melt until it begins to foam, 
then add the garlic, lemon zest and Brussels 
sprouts. 3 Swirl around the pan. When the 
butter starts to change colour to a dark 
brown, remove it from the heat - take care 
not not to burn it. 4 Add the cooked pasta 
and lemon juice to the pan, season and toss. 
Serve hot with the Parmesan shards. 
MEAT-FREE 

WINE: Leeuwenkuil Family Reserve 
White 2014 

TURKISH-STYLE EGGS 
AND SALMON 

Serves 4 
EASY 

Preparation: 10 minutes 
Cooking: 15 minutes 

olive oil 2T 

chickpeas 1 x 400 g can, drained 

paprika 1 1 

chilli flakes Vi t 

garlic 2 cloves, thinly sliced 

free-range eggs 4 

white wine vinegar 1 T 

chargrilled rustica bread, 

sliced, for serving 

plain thick yoghurt 4 T 

fresh coriander, for serving 

radishes, sliced, to garnish 

sea salt and freshly ground black 

pepper, to taste 

leftover Woolworths hot-smoked 
salmon 200 g 




CHOCOLATE GANACHE GINGER BISCUITS 
WITH BERRIES AND TOASTED NUTS 




1 Heat the olive oil in a small pan and add 
the chickpeas, paprika, chilli flakes and garlic 
and fry gently for 3 minutes. Remove from 
the heat and set aside. 2 Break each egg into 
a cup, then bring a small saucepan 
of water and the vinegar to a slow simmer. 

3 Swirl the water using a spoon, then 
carefully drop an egg into the water and 
cook for 2-3 minutes, or until the white 
is firm but the yolk is still soft. Lift out using 
a slotted spoon. Repeat with the remaining 
eggs. 4 Serve the eggs with the toast, 
a spoonful of yoghurt, spicy chickpeas, 
coriander and radishes. Season to taste 
and top with the flaked leftover salmon. 
FAT-CONSCIOUS 



WINE: Neil Ellis Groenekloof Sauvignon 
Blanc 2015 
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NOT A 
FAN OF 
FISH? USE 
LEFTOVER 





WIN 



WIN A LE CREUSET SUMMER HAMPER 

Get into the spirit of festive entertaining with TASTE and 
Le Creuset. Five lucky readers stand a chance to win a gorgeous 
hamper worth R4 529 each. It could be you! 





Le Creuset has just launched an exciting range of new products that will be the envy of anyone who pops by your house this 
holiday season. Perfect for those impromptu festive gatherings, the colourful collection includes tapas dishes, cheese platters 
and stoneware ice-cream bowls - all guaranteed to add style to your next summer soiree. 

lecreuset.co.za 




THE PRIZE Five readers each stand the chance to win a 1 0-item summer hamper from Le Creuset, consisting of a cheese platter with 
a wooden board, six ice-cream bowls and three tapas dishes to the total value of R4 529 each. 

ENTER AND WIN To Stand a chance of winning this amazing prize, visit taste.co.za, or turn to page 1 26 for SMS entry instructions. 

Competition closes 31 December 201 5. Keyword: Le Creuset. 

QUESTION How many Le Creuset items are included in the hamper? 



A /• 





TIPS, TRICKS AND TECHNIQUES FOR THE MASTER COOK 



EDITED BY LYNDA INGHAM-BROWN 



HOW TO MAKE PERFECT CUSTARD, EVERY TIME 

Making your own custard from scratch is easier than you think. Here's how to end up with sweet, 

silky heaven and not scrambled eggs 

Scald (turn the page to see what this means) % cup milk in a small saucepan over a high heat. Remove from the heat. 
Cream 2 free-range egg yolks, 30 g white sugar and the seeds of 1 vanilla pod. Whisk a little of the warm milk into the egg 
mixture. Add the remaining milk to the eggs and whisk. Transfer to a clean saucepan, return to the heat and cook, stirring 
continually, until the custard thickens and coats the back of a spoon. 










VANILLA: This beautifully fragrant spice hardly needs 
any introduction. Use the whole pods to make vanilla 
sugar (simply place a pod or three in a jar of sugar and seal f*! 

tightly), the sticky seeds in panna cotta or ice cream for i) • m 
visual effect, and the extract (never essence) in cakes. 




CINNAMON: Use whole cinnamon 
sticks in curries to add aromatic flavour. 
The ground version is traditionally 
used in cakes, but mix it with ground 
chilli to make a spicy rub for steak. 

For a flavourful cocktail, dip the rim 
ofyour glass into lemon juice and 
then into cinnamon sugar. 



GINGER: Usefresh ginger when 
poaching fruit; simply break off 
a piece and add to the poaching 
^ liquid and remove it before 
serving. Dried ginger pieces make 
a delicious tea steeped in warm 
water, while the ground version 
spices up curries and bakes such 
as traditional gingerbread. 








Troditionol Christmas spices ore the fiovour of the month. 
Here's how to use them, pius some other nifty ideas 



CLOVES: Use whole cloves to stud a festive 
gammon, or to flavour a preserve for cheese. 
Remove them before serving. Ground cloves 
are traditionally used In bakes such as bread- 
and-butter pudding and baklava. 





CARDAMOM: These little pods need 
to be pulverised to get to the flavourful 
seeds. Use them in cakes, or to flavour 
coffee or tea. Or add to home-made 
chocolate ice cream for an aromatic twist. 




NUTMEG: Whole nutmeg is always first prize. 
Grate it into savoury creamy sauces for fish or Into 
white sauces for cauliflower or broccoli. It also adds 
subtle flavour to milk puddings and sago. Use the 
ground version in the same way. 

f>V • • 
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/\ knife's o knife, right? Not quite, invest in o good-quoiity chef's knife, iook after it properiy ondyou'ii be siicing up o storm for years to come 



P V’, 




THE SPINE should 
be polished and 
not sharp or rough, 
you don't want it to 
hurt your gripping 
hand. 



A tapered ground 

CUTTING EDGE 

ensures that the 
blade is razor- 
sharp, right out 
of the box. 



THE HEEL is the broadest, 
thickest part of the knife used 
for tasks that require force, 
such as cutting butternut. 

It shouldn't stop the rocking 
motion of the knife. 



“ THE BOLSTER iS the 

thick portion of metal 
where the blade 
and handle meet. 

It adds strength and 
stability and protects 
the fingers of your 
gripping hand. 



An ergonomic 
HANDLE makes 
for a comfortable 
grip and good 
control. 



Wash your knife by hand, dry with a soft doth and store in a pouch or wrapped in a dean tea towei to prevent scratches and to keep the biade 

sharp. Oniy use a proper knife sharpener or have it professionaiiy sharpened. 



) « OVERHEARD ONLINE « ( 



) « SAY WHAT? « ( 
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“THERE IS A REMARKABLE BREAKDOWN OF 
TASTE AND INTELLIGENCE AT CHRISTMASTIME. 

MATURE, RESPONSIBLE GROWN MEN WEAR 
NECKTIES MADE OF HOLLY LEAVES AND DRINK 
ALCOHOLIC BEVERAGES WITH RAW EGG YOLKS 
AND COTTAGE CHEESE IN THEM.” 

- PJ O’ROURKE YES, AND WE LOVE IT PJ! 



Feeiing bamboozied by fancy cooking terms? 
We're here to shed some iight 

SCALD: To heat milk to just below boiling point. 
Small bubbles will start forming around the 
edges and some steam might start forming. 
Stir continually to prevent it from burning. 




SCORE AND GLAZE GAMMON 

Making a perfectiy giazed gammon isn't as neariy difficuit as you think. Foiiow these three easy steps andyou'ii be the taik of the tabie 



STEP 1 : Boil your gammon for the recommended time. Carefully remove the skin using a sharp knife, 

taking care not to take the fat off with it. 

STEP 2: Using a sharp knife, score the fat thinly or in a crosshatch pattern. 

STEP 3: Paint on the glaze using a pastry brush, then grill until crispy. 









FOODSTUFF 




Chocolate brownie fruit mince 
pies, R36.95 for six. 



Single large fruit mince 
pie, R69.95. 



ClemenGold fruit 
mince pies, R46.95 
for nine. 



GET PIGGY 
WITH IT 

It's that time of the 
year when you loosen 
your belt a notch or 
two in anticipation of 
the deliciousness that 
Woolworths has to 
offer. This year, save 
space for new treats 
including fruit mince 
pie slices, apricot- 
and-white chocolate 
mincejDies and a 
large fruit mince pie 
topped with pastry 
stars. They're all made 
using irresistably 
crumbly shortcrust 
pastry and juicy 
Christmas fruit 
mince. Available 
at selected stores. 



Luxury golden brandy Christmas 
pudding, R99.95 for 450 g. 



Luxury marzipan bruleed cake, 
R149.95for800g. 



Fruit mince pie.slices, 
R34.95 for five. 



Luxury apricot-and- 
. white chocolate mince % 
pies, R39.95 for four. 



Double chocolate sponge 
pudding, R29.95for85 g. 
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NOT-SO-SECRET SANTA 

Don't worry about finding Christmas presents 
this year, Woolies has done all the hard work 
for you. Treat foodie friends to the likes of this 
recipe index box (R1 79.95) or a leatherbound 
notebook (R214.95) in which to jot down 
recipe inspiration (right). Wrap and decorate 
with colourful washi tape (R49.95). 

Those with a sweet tooth will love liquorice 
bonbons (R34.95 for 260 g), rose-flavoured 
Turkish delight (R1 3.95 for 70 g), or handmade 
roasted almond and orange blossom honey 
nougat (R3 1 .95 for 1 00 g). Or treat them 
to an assortment of coconut squares (1 80 g) 
or pecan, maple and ginger fudge (1 20 g), 
from R29.95. Available at selected stores. 










WHO MOVED OUR CHEESE? 

The holidays are time to indulge! Up the feel- 
good factor with Wool worths' new double- 
cream Camembert topped with grapes, melon 
and fig preserve (R42.95 for 1 65 g) that will 
have your guests reaching for more. Or try the 
baked Franschhoek white cheese en croute 
with orange, cardamom and ginger drizzle 
(R56.95 for 31 0 g) - it will have even the best 
of friends elbowing each other out of the way. 
Available at selected stores. 



SHELE PRESERVATION 

Take cheese to the next level with 
Woolies' preserves. The green fig 
and ginger preserve pairs perfectly 
with goat's cheese, Gruyere or 
Emmenthal, while the berry 
drizzle is a piquant partner to 
Brie or Camembert. The orange 
marmalade with cardamom and 
ginger loves blue cheese, and 
the bell pepper preserve with 
garlic and spices finds its match 
with mature Cheddar and Gouda. 
R31.95. Available at selected stores. 







IN GREAT SPIRITS 

Impress at your next sundowner soiree by stocking your drinks trolley with 
Hendrick’s gin, Woodford Reserve American whiskey and Belvedere vodka 



( 















HENDRICK'S GIN 

Handcrafted in batches 
of just 450 litres at 
a time, Hendrick's gin 
is made with infusions 
of cucumber and rose 
petals, resulting in a 
delightfully refreshing 
gin with a floral aroma. 




Hendrick's gin 50 ml 
tonic water 

1 X 200 ml can 

cucumber ribbons, 

to garnish 

Fill a glass with 
cubed or crushed 
ice. Combine all the 
ingredients and 
stir gently. Garnish 
with cucumber. 



HENDRICK'S GIN 
AND TONIC 



Not for Sale to Persons Under the Age of 18. 







Belvederi 
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BELVEDERE VODKA 

Created exclusively from 
Polish Dankowskie rye 
and quadruple distilled, 
Belvedere vodka offers 
the perfect balance of 
character and purity, 
and a superlatively 
smooth sipping experience. 



BELVEDERE VODKA 
CLASSIC MARTINI 

Belvedere vodka 50 ml 
Cinzano Bianco 2 1 
lemon peel, to garnish 

Shake the ingredients in 
a cocktail shaker, then strain 
into a chilled martini glass. 
Garnish with lemon peel. 




Not for Sale to Persons Under the Age of 18. 
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WOODFORD RESERVE 
AMERICAN WHISKEY 

This small-batch American 
whiskey is produced by 
the Woodford Distillery 
in Kentucky, USA. It boasts 
a gentle aroma of creamy 
toffee and sweet vanilla, 
followed by a nutty dryness. 



WOODFORD RESERVE 
OLD-FASHIONED 



Place the sugar cube in a 
tumbler and saturate with the 
bitters. Add a dash of water and 
muddle to break up the sugar. 
Fill the glass with ice cubes and 
add the Woodford Reserve, 
then stir until the sugar has 
dissolved. Garnish with orange 
peel and a cocktail cherry. 



sugar cube 1 

Angostura Bitters 3 dashes 
Woodford Reserve 
American whiskey 50 ml 
orange peel and cocktail 
cherry, to garnish 



Not for Sale to Persons Under the Age of 18 
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Add some smiles 
to your journey 

Whether you need to refuel your car, refill your tummies or 
refresh your senses, with 49 1-Stops on South Africa's main 
routes there's always an Engen 1-Stop nearby where you can 
stop and do it all. 

Enjoy a burgeror coffee from Wimpy whileyour kids play in our 
1-Stop play areas, or grab something delicious for on-the-go 
snacking from our QuickShop, Corner Bakery or Woolworths 
Foodstop (at selected 1-Stops). And with free Wi-Fi at our 
main outlets you can stay connected, no matter how far from 
home you are. 



2 




14 



Western Cape 



So, wherever your journey may take you, enjoy Engen 1-Stop 49 Engen 1-Stops countrywide 

convenience because every journey should make you smile! Get everything you need, wherever you go. 

www.engenoil.com 
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WOOLWORTHSFOODSTOP □ 



With us you are Number One 







INDEX 



STARTERS AND LIGHT MEALS 

Artichokes with Parmesan 

mayonnaise 88 

Ceviche-style blueberry trout 21 

Chicken liver pate 71 

Chilled mussel soup 88 

Classic tomato-and-basil bruschetta 96 

Grilled halloumi and watermelon 

salad 32 

Herbed quinoa salad 90 

Italian parsley-and-anchovy bruschetta ..96 

Starry watermelon salsa stack 32 

Trout gravlax with quick pickled 

cucumber 68 

Turkish-style eggs and salmon 114 



MAIN MEALS 

American barbeque ribs with baked 

potatoes and sour cream 30 

Asian-style duck pancakes with sticky 

sauce and pomegranate rubies 1 1 2 

Boxing Day ramen noodles with coconut 

broth and crispy pork 1 1 2 

Chargrilled chicken thigh skewers with 

spiced berry glaze 20 

Comforting Christmas gammon 50 

Crispy roast duck with confit 

vegetables 74 

Grilled prawns with oregano and lime ..106 

KFC (Korean fried chicken wings) 100 

Pasta with lemon-and-burnt butter 
Brussels sprouts and Parmesan shards ..1 14 
Maple-glazed gammon with piccalilli ....64 
Open chicken-and-roast vegetable pie 1 13 
Pan-fried yellowtail with a salad of raw 

baby marrow and fresh herbs 1 06 

Roast spiced plums and duck with chicory 

and cos 90 

Slashed roast leg of lamb 104 

Snoek tacos with pumpkin seed-and- 

coriander pesto 96 

Spicy prawn tortillas 1 04 

Stir-fried hokkien noodles with chicken, 



chilli and bean sprouts 104 

Turkey with flavoured butter 60 

DESSERTS AND BAKING 

Chocolate coins 128 

Chocolate ganache ginger biscuits with 

berries and toasted nuts 114 

Christmas pie 73 

Christmas trifle with Italian meringue 76 

Coconut flans 96 

Coconut semifreddo 76 

Easy stone fruit-and-berry pie 23 

Festive ice-cream sandwiches 29 

Five-spice Christmas biscuits 61 

Layered berry ice-cream cake 1 9 

Panettone on the braai with vanilla 

mascarpone and fruit 1 1 2 

Poached fruit with custard and creme 

fraiche 113 

Risogalo 106 

Sparkling wine jelly with summer fruit ..1 1 3 
Three-ingredient Japanese souffle 
cheesecakes 90 

SIDE SERVINGS 

Berry-vinegar pickled baby veggies 22 

Cheat's cheese and sweetcorn "souffle" ...66 

Chinese celery salad 100 

Crash-hot potatoes 104 

Exotic tomato salad 67 

Fennel, fig and Grana Padano salad 67 

Festive piccalilli 70 

Japanese potato salad 100 

Loaded potato skins 113 

Potatoes roasted in duck fat 64 

Red onions baked in cream and 

Gorgonzola 64 

Roast carrots in tamarind dressing with 

yoghurt 64 

Sea-salt sticks 88 

Slophokskeentjies 1 2 

Sausage stuffing 61 

Turkey gravy 65 



BEVERAGES 

Bloody Mary 79 

Lime-and-ginger cooler 28 

Prosecco-and-pomegranate cocktails 88 

Watermelon coolers 32 



COMPETITION TERMS 
AND CONDITIONS 

The winners will be the first correct entries 
drawn after the closing date. In the event 
of the judges not being able to get hold 
of the selected winner on contact details 
supplied, an alternative winner will be 
selected. The judges'decision is final and 
no correspondence will be entered into. 
The prize is not transferable and may not 
be converted into cash. Employees of 
Woolworths, New Media Publishing and 
the prize sponsor company, their families, 
agencies or any other parties associated 
with the competition may not enter. All 
details correct at time of going to print. 
Note that some expenses may not be 
included in the prize. Visit taste.co.za 
for prize-specific information and terms 
and conditions. Entry is limited to South 
African residents over the age of 1 8. 

COMPETITION AND GIVEAWAY 
ENTRY DETAILS 

To enter, SMS the word "TASTE" followed 
by the keyword on the giveaway or 
competition page (and the answer, if 
applicable), your name, surname, email 
address, physical address and telephone 
number to 45606 (R1 .50 per SMS), 
or enter online at taste.co.za. Unless 
otherwise specified, the closing date for all 
giveaways and competitions in this issue is 
31 December 201 5. Terms and conditions 
apply, see above. 



CONVERSION CHART 

250 ml = 1 cup 125 ml = 72 cup 

190 ml = % cup 85 ml = Vs cup 



65 ml = Va cup 
5 ml = 1 teaspoon 



15 ml = 1 tablespoon 
30 ml = 2 tablespoons 



45 ml = 3 tablespoons 
60 ml = 4 tablespoons 






Big Green Egg 



GRILL ROAST 



SMOKE 



BAKE 



In a stress free festive season with 
Big Green Egg - The Ultimate 
Cooking Experience.™ 



EXCLUSIVE READER 



The Ultimate Cooking Experience* 



Available Nationwide 



www.biggreenegg.co.za/exclusive-reader-offer 






HIRSCH'S 
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TASTE FAKEAWAY 




TREAT TREE 

Take all the credit this Christmas with these 
easy, home-made chocolate coins 

PHOTOGRAPH JAN RAS RECIPE AND PRODUCTION ABIGAIL DONNELLY 
FOOD ASSISTANTS CLEMENT PEDRO AND JACQUELINE BURGESS 



Woolworths Simply dried 
apple chips 



Pistachio nuts, 

chopped 



Woolworths 
peanut brittle, 

crushed 



Dried 

cranberries 



Himalayan 
pink salt 



Woolworths 
Simply toasted 
coconut 



CHOCOLATE COINS 

Makes 10 
EASY 

GREAT VALUE 
Preparation: 20 minutes, 
plus chilling time 

good-quality 70% dark 
chocolate 2 slabs, chopped 



1 Melt the chocolate in a double- 
boiler. 2 Pour 2 T melted chocolate 
into silicone or paper cupcake 
cups. 3 Decorate and chill to set. 

WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Coffee 
Pinotage 2015 
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International banking 
and investments. 

International recognition. 



For the third year running, we have been awarded Best Private 
Bank and Wealth Manager in South Africa by the Financial 
Times of London. This is testimony to our efforts to deliver 
world-class service and value to our clients, year after year. 



As recognised by: 




Out of the Ordinary® 




Investec 



Investec Specialist Bank, a division of Investec Bank Limited registration number 1 969/004763/06. Investec Specialist Bank is committed to the Code of Banking Practice as regulated by the Ombudsman for Banking Services. Copies of the Code 
and the Ombudsman’s details are available on request or visit www.lnvestec.co.za. A registered credit provider registration number NCRCP9. Investec Wealth & Investment, a division of Investec Securities Proprietary Limited. 1972/008905/07. 
Member of the JSE Equity, Equity Derivatives, Currency Derivatives, Bond Derivatives and Interest Rate Derivatives Markets. An authorised financial services provider No. 15886. A registered credit provider registration number NCRCP262. 

24/7/365 Global Client Support Centre 0800 1 Place (75223) Cape Town 021 416 1000 Durban 031 575 4000 Johannesburg 01 1 286 7000 Port Elizabeth 041 396 6700 Pretoria 012 427 8300 Stellenbosch and WInelands 021 809 0700. 
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flirther information please call 011.669.0500. www.picotandmoss.co.za 








